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‘‘We may live without friends, we may live without books, 
But civilized man cannot live without cooks ; 

He may live without books—what is knowledge but grieving ? 
He may live without hope—what is hope but deceiving 2 

He may live without love—what is passion but pining ? 

But where is the man that can live without dining ?” 


BARRIBE, 
1900. 


S. WESLEY, PRINTER, 








PROPOSED NEW HOSPITAL. 


PREP AGE, 

“‘To be a good cook means the knowledge of all fruits, herbs, balms, and 
spices and of all that is healing and sweet in field and groves, and savory in 
meats ; means carefulness, inventiveness, watchfulness, willingness and readi- 
ness of appliance. It means the economy of your great grand-mothers, and 
the science of modern chemists. It means much tasting and no wasting. It 
means English thoroughness, French art and Arabian hospitality. It means 


in fine, that you are to be perfectly and always ladies (loaf-givers) and are to 
see that everyone has something nice to eat.” —Ruskin. 


[Y presenting this Cook Book to the public the Woman’s 
°°" Auxiliary of the R. V. Hospital appeal to the gener- 
osity of a heretofore liberal people The desire to realize a 
good and sufficient sum of money whereby we may be 
enabled to purchase the many comforts necessary to aid 
the sick and suffering while they are patients in our 
Hospital, compelled us to devise ways and means to pro- 
cure this money. 

The scheme of a Cook Book is not a new one. Many 
other towns have adopted this way, and have been success- 
ful; and our hope is that we may also have a measure of 
the same success. 

In compiling this book the W. A. have been most care- 
ful to put before the public only those recipes which our 
housekeepers have tested. The fault of a great many Cook 
Books is, the unnecessary extravagance of material, the 
recipes being more adapted to the purse of the millionaire 
than to that of the ordinary housekeeper. In this book 
our aim is to enable the housekeeper to place on her board 
well-cooked, dainty and wholesome food, thus making her 
family healthy and happy at a moderate cost. 

To the ladies who have contributed recipes, to the 
business men who have given us advertisements (thereby 
materially assisting us in our work), and to all who may 
purchase copies we tender our grateful thanks. 

The advertisements form a valuable feature of the work, 
as they present to the reader only reliable business houses. 


M. J. FRAWLEY. B. DEVLIN. 


FRAWLEY .# & # DEVLIN. 


ESTABLISHED 1875. 
IMPORTERS OF 


ENGLISH, FRENCH AND GERMAN FABRICS. 


DEALERS IN 


DOMESTIC, COTTON AND WOOLEN GOODS 


Departments (Principally). 
SILKS, DRESS GOODS, 
MILLINERY AND MILLINERY REQUISITES, 
DRESS AND COAT MAKING, 
KID, SILK AND CASHMERE GLOVES. 
HOSIERY, CORSETS, SMALLW ARES, 
TABLINGS, TOWELINGS, SHEETINGS, 
CARPETS, MATTINGS, LINOLEUMS, 
CURTAINS, DRAPERIES, 
MEN’S CLOTHING AND FURNISHINGS. 


“THE DOUBLE STORE,” FRE ISESOeE, BARRIE. 


BARRIE MUSIC STORE 


HEADQUARTERS FOR 


The Old Reliable HELMTZMAN & GO, Piano, 


Noted for purity of tone, ease of action, durability of 
case and beauty of design. 


The Celebrated Berlin Pianos and Organs 


Stringed Instruments of all Kinds, Folio and Sheet Music and 
Musical Supplies. Fancy Goods and Stationery. 


A. F. GARRETT, - Proprietor. 
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VAIR, VICKERS & CO. 


The many readers of this useful book, a great number of whom we address 
as our patrons, doubtless take pride in the completeness of their supply of 
LINEN. 


It is a matter of pride with us not only to maintain the standard of excel- 
lence hitherto associated with this house but to be continually adding to the 
values and quality of our stock of 


TABLE LINEN, NAPKINS, 
DOYLIES, TRAY CLOTHS, 
TOWELS, ETC. 


Every yard of cloth we sell is imported by us direct from Belfast, Ireland 
the greatest LANHWN market of the world. 

We quote no prices here as they are governed by the fluctuations of the 
market, but our valued customers can rely on procuring from us the first and 
best qualities at the very closest price possible for honest.and reliable goods. 

We respectfully invite your inspection of our LINEN DEPARTMENT 


before making your purchases. 
VAIR, VICKERS & CO., 
Direct Importers 
Fine Dry Goods and Millinery, 
BARRIE, 


DR. W. RICHARDSON, - 
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Careful attention paid to Painless Extraction and Replacing 


Teeth with or without a Plate. 


PRESERVATION OF NATURAL TEETH A SPECIALT‘Y. 


Office—Bothwell’s Block, over Scott’s Bookstore. 


SOUPS. 


‘‘Now yood digestion wait on appetite and health on both.” —Shakespeare. 


The basis of all good soups, is the broth of meat. This 
may be made by boiling (the day before it is needed for use) 
broken joints of beef, veal or mutton. After putting the 
meat into the pot, cover well with cold water and let come 
to a boil, skim well, simmer slowly until thoroughly done, 
keeping the pot closely covered. Next day remove the fat. 
After this add whatever vegetables and herbs you wish for 
seasoning, cooking all well together. Strain before sending 
to table. 

A good stock for soups may be made from shreds and 
bits of uncooked meat and bones, poultry and the remains 
of gaine. Put all together and stew. Used chiefly in the 
preparation of brown soups. 


BLACK BEAN SOUP.—One pint black beans, 2 
quarts cold water, 1 small onion, 2 teaspoons salt, 1 salt- 
spoon pepper, + saltspoon cayenne, 1 saltspoon mustard, 
1 tablespoon flour, 2 tablespoons butter, 1 lemon, 2 
hard boiled eggs. Soak the beans over night. In the 
morning pour off that water and put on to boil in 2 
quarts cold water. Slice the onions and fry in 1| tablespoon 
of the butter, put it with the beans, add a bit of celery root, 
simmer 4 or 5 hours or till the beans are soft, add more cold 
water as it boils away, half a cupful every half hour to 
check the boiling and soften the beans, leaving about 2 
quarts when done. Rub the beans through a strainer, put 
the soup on to boil again, add the salt, pepper and mustard. 
When boiling, thicken with the flour and butter cooked to- 
gether ; this will prevent the beans from settling. Cut the 
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lemon and egg in thin slices, put them in the tureen and 
pour the hot soup over them. Add 1 wineglass of port wine. 
Black beans may be got in May or June only, but will keep 
a long time. Mrs. ATKINSON. 


VEGETABLE SOUP.—One spoon butter, 1 spoon flour, 
4 spoon salt and pepper, | cup hot water, 1 cup hot stock, 1 
cup hot milk, 1 cup vegetable pulp. If no stock, two cups 
milk. Mrs. THos. McKEE. 


SPINACH SOUP.—For 2 quarts of soup use 2 table- 
spoons of butter, 2 heaping tablespoons of flour, mix to- 
gether till smooth, then add gradually 1 quart of milk or 
cream, and 1 quart of hot water, season with salt, pepper 
and nutmeg, when boiling add 8 tablespoons of ‘spinach, 
which has been rubbed through a fine sieve. 

Mrs. ATKINSON. 


BOUILLON.—Six or 7 pounds of beef and bone, shank 
preferred, cut up and break the bones; add 2 quarts of 
cold water and simmer slowly five hours. Strain through 
a fine sieve; remove every particle of fat. This is done by 
letting the Bouillon get thoroughly cold. Season only with 
pepper and salt. This can be made into many kinds of soup, 
by adding the different ingredients. Mrs. SHANACY. 


fe SSE SOUP.—One (juart stock, a little mace, 
2 sticks celery, $ pound lean ham, a little salt, 1 onion, 
15 artichokes, 2 ounces butter, } pint creain. 
Mrs. V ANSITTART. 


ASPARAGUS SOUP.—Select about 2 dozen good as- 
paragus stalks; boil these thoroughly in enough water to 
cover them. + onion boiled with it is an improvement. 
When tender take the asparagus out of the water, saving 
the water and removing the onion. Cut the asparagus in 
small pieces (of course only the tender part) put into a mor- 
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tar, adding a little of the water. It must be pounded till 
perfectly smooth. Now take some sifted flour, a dessert- 
spoon, butter size of an egg, and a very little pulverized 
sugar. Mix well and then put on the fire till it melts, 
stirring all the time, add this to the pounded asparagus and 
the rest of the water. Whenit has boiled a few minutes 
mix the yolk of one egg with a tumbler of cream and add 
this. Jf properly made, it needs no straining; salt and 
pepper to taste and a very little nutmeg. One stalk of as- 
paragus may be left, which may be cut in thin slices and 
added last. | Mrs. LarpLaw. 


MULLAGATAWNY SOUP.—Ingredients—Some good 
butter, 3 or 4 large onions, limbs of a rabbit or fowl, 54 
pints of boiling stock, 2 tablespoons of currie powder and 
3 of browned flour, a little cold stock and meat, part of a 
pickled mango, some carefully boiled tice, the juice of a 
lemon. Slice and fry in some good butter 3 or 4 large 
onions, put them in the saucepan with a little butter and 
brown in it the limbs of a rabbit cr fowl] well floured; add 
1 quart of good boiling stock and stew gently one hour. 
Press the stock and onions through a strainer, add 14 pints 
more stock, put it in a clean pan and, when boiling, add 2 
tablespoons of currie powder mixed with 3 of browned flour, 
a little cold stock and meat, and simmer 20 minutes. Part 
of a pickled mango, cut into shreds, is often served with 
the soup, and some like the taste of freshly grated cocoanut. 
Send to the table with carefully boiled rice, the juice of a 
lemon added before serving. 

Mrs. JeFFRY McCarty. 


CELERY SOUP.—One quart milk, 1 tablespoon corn 
starch, 1 tablespoon butter, 3 heads of celery, a large slice 
of onion chopped fine. Boil the celery ina pint of water 
for 80 minutes. Let the milk and onion come to a boil to- 
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gether, then add the corn starch mixed with a little cold 
milk, and boil 10 minutes. Mash the celery in the water in 
whizh it has been boiled and stir it into the boiling milk. 
Add the butter and salt and pepper to taste. Strain and 
serve. This is improved by adding a cup of whipped cream 
after it is in the tureen. Miss FINDLAY. 


BEAN SOUP.—One pint of dried Lima beans. Soak 
the beans over night, in the morning put on fresh cold 
water. Let them come slowly to a boil and cook for half 
an hour, then pour off the water. Add 1 quart boiling 
water, 2 teaspoons salt, 1 tablespoon sugar, 1 tablespoon 
butter, 1 saltspoon white pepper, | stalk celery (celery salt 
will do), 1 minced onion that has been fried to a light brown 
in butter. Cook slowly for 3 hours. Half an hour before 
serving, rub through a sieve and return to the fire. Add 1 
quart milk and when at boiling point a tablespoon of flour, 
rubbed smooth in a little cold water. 

ANNIE F. DyMENT. 


MILK SOUP.—One pint milk, 2 ounces butter, 1 
tablespoon flour, 1 tablespoon cooked carrots, 4 tablespoon 
cooked turnips, | teacup cooked peas, 1 small onion chopped 
very fine, cooked with milk, put in five minutes before 
taking off. Fry butter and flour together, add milk slowly, 
boil for one minute. Add raw onion chopped very fine, 
then cooked vegetables. Boil $ minute and serve. 

Mrs. LArIDLaw. 


PALESTINE SOUP.—Have 4 pound of lean bacon or 
ham, and also an onion, a turnip and a little celery. Cut the 
whole into small thin slices and put them into a stew pan 
with 2 ounces butter; place them over a sharp fire, keeping 
them stirred, for about 20 minutes, or until forming a 
whitish glaze at the bottom. Then have ready washed, 
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peeled and cut into thin slices about 15 artichokes, which 
put into the stewpan with a pint of broth or water and stew 
until quite tender, then mix in two tablespoons flour quite 
smoothly, add two quarts of white stock and 4 pint of milk. 
Keep it constantly stirred until boiling, season with a tea- 
spoon salt and two of sugar, then rub it through a sieve. 
Place it again in a stewpan, let it boil 5 minutes, keeping it 
well skimmed, and serve with small dice of bread fried in 
butter and dried on a cloth. Put the dice in tureen first 
and pour soup over them. A gill of cream may be stirred 
in at the moment of serving, but may be omitted. 
Miss Maser Foster. 


CREAM OF PEA SOUP.—One pint canned peas, 1 
tablespoon of butter, 1 quart milk, 2 even tablespoons of 
flour, salt and pepper to taste. Press the peas through a 
colander. Put the milk on to boil in a Farina boiler; as 
soon as it is boiled add to it the peas that have been pressed 
through the colander. Rub the butter and four together, 
add them to the boiling soup,-stir constantly till it thickens, 
Now add this to the stock. Mrs. C. T. PEMBERTON. 


WINE SOUP (GerMAN).—Three eggs, a little flour, 
best white sugar to taste, } slice lemon for each person. 
Proportions—# white wine to 4 water, mix all together 
and whisk till it boils. When it comes to the boil it is done 
and should be beaten up once again. 1 egg makes enough 
for one person or two plates. Mrs. HARRISON. 


DAL SOUP.—One cup dal, 1 onion, small bunch pars- 
ley, a little cayenne, a pinch of salt, celery or celery salt. 
Put dal, onion, parsley and celery on with 2 or 3 cups cold 
water and boil slowly 1 hour, then rub through fine sieve, 
add 1 quart milk, put back on stove till it boils, and add 
salt and pepper, then add a lump of butter (size of an egg) 
and serve at once. It must not boil after butter has been 
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added,-or it will be oily. If celery salt is used put it in 
last. Mrs. HARRISON. 


WHITE SOUP.—One shank veal, 1 slice bacon, 1 
whole white pepper, bay leaf, mace, cloves, a few blanched 
almonds, 4 slice bread, 3 small onions ; chicken bones are an 
improvement; not too much water. Boil 5 or 6 hours, 
strain through muslin bag, thicken with corn starch. Be- 
fore taking off the fire add 1 cup cream and some small 
pieces boiled asparagus. Mrs. HARRISON. 


BEEF SOUP.—To a ten cent bone, place bone in 2 
quarts cold water, with a little salt over night. In morning 
put bone in pan and add the strained water and $ cup bar- 
ley. When thorouvhly boiled add $ small turnip grated, $ 
carrot grated, 2 small onions finely chopped, and 1 quart 
boiling water. Boil till ready for use and then season with 
pepper and salt to taste. Miss CHESTNUTT. 


MOCK BISQUE SOUP.—One pint tomatoes, 1 quart 
milk, 2 bay leaves, 2 sprigs parsley, 2 slices onion, 2 table- 
spoons butter, 2 tablespoons flour, $ teaspoon soda, 2 tea- 
spoons sugar, | teaspoon salt, and a little cayenne pepper. 
Put the milk on in the double boiler, to come to the boiling 
point ; strain the tomatoes through a fine sieve and put on 
in another pan with the bay leaves, parsley and onion ; when 
hot remove the bay leaves, parsley and onion, and add the 
pepper, salt, sugar and soda. Rub the butter and flour 
until smooth, add the hot milk, stirring until it thickens, 
then pour in the seasoned tomato liquid. Stir well together 
and serve very hot. Miss SHORTREED, Toronto. 


DAL SOUP.—One pint of well seasoned stock, 14 cups 
dal put to soak in the morning (2 hours will be enough), 
boil slowly until cooked, put through wire sieve, mix with 
stock ; season, add half cup of milk (last), slightly thicken 


SOUPS. 15 


with a dessert spoon of flour, dessert spoon of butter, $ cup 
of cream. Mrs. VANSIITART. 


TOMATO SOUP.—One quart tomatoes, 2 good sized 
onions, 4 teaspoon (small) baking soda, 2 soda biscuits rolled 
fine, pepper and salt to taste, 1 quart milk, 3 ounces butter. 
Put on the tomatoes and sliced onion and, when boiling, add 
the soda, stir down, and add milk, butter, biscuit and pepper, 
when boiled up once, pepper and salt to taste. Time, 40 
minutes. Less tomatoes or more milk may be used at dis- 
cretion. Mrs. Moopte, 


MULLAGATAWNY SOUP.—Take 38 onions, rather 
large, cut them thin and fry a nice brown in butter or drip- 
ing with some lean ham cr bacon. Add 1 tablespoon currie 
powder and the same of flour, then add your stock and boil 
for 4 hour. Strain it and put in a fowl or rabbit or what- 
ever meat one wants to use, cut in rather small pieces. 
Skim off what fat comes to the top, and let it simmer for 
about 1 hour. L. T. WHISH. 


POTATO SOUP.—Three potatoes, 1 pint milk, 1 tea- 
spoon chopped onion, 1 stalk celery, 1 tea-~poon salt, $ tea- 
spoon celery salt, 4 saltspoon pepper, } saltspoon cavenne, 4 
tablespoon flour, 1 tablespoon butter. Wash and pare the 
potatoes and let them stand in cold water half an hour. 
Put them into boiling water and cock until very soft. Cook 
the onion and celery with the milk in a double boiler. 
When the potatoes are soft, rain off the water and mash 
them. Add the boiling milk and seasoning. Rub through 
a strainer and put it on to boil again. Put the butter in a 
small saucepan and when melted and bubbling add the flour, 
and when well mixed stir into the boiling soup; let it boil 
5 minutes and serve very hot. This flour thickening keeps 
the potato and milk from separating, and gives a smoothness 
and consistency quite unlike the granular effect which is 
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often noticed. If the soup be too thick, add more hot 
milk. The celery salt may be omitted if you have the fresh 
celery, or, if you like, put 1 tablespoon of - fine chopped 
parsley into the soup just before serving. Mrs. LINCOLN. 


CREAM OF CHEESE OR DUCHESS SOUP.—One 
quart milk, a slice carrot, a slice of onion, a blade of mace, 
2 tablespoons of butter, 2 tablespoons of flour, 3 heaping 
tablespoons of grated Parmesan cheese, yolks of 2 eggs, 
salt and pepper. Put the milk on to boil in a Farina boiler, 
with the carrot, onion and mace. Rub the butter and flour 
together. Remove the vegetables from the milk, add the 
butter and flour, and stir constantly until it thickens. Add 
the cheese and stir three minutes. Now take it from the 
fire, add the beaten yolks of the eggs, salt and pepper, and 
serve at once. This soup cannot be heated over. Veal stock 
may be used in this soup, 1 pint stock and 1 pint milk in- 
stead of 1 quart of milk. Mus. RoreEr. 


CREAM TOMATO SOUP.—Put six ripe tomatoes or 
one can on to stew with one medium sized onion and one 
small stalk of celery. When cooked very soft rub through 
a sieve and season to taste with salt and pepper. Heat in 
a double boiler one pint of milk thickened with two tea- 
spoons of flour rubbed smooth in a very little cold milk. 
Cook 10 minutes and add 2 heaping teaspoons of butter. 
Add to the tomato 4} teaspoon of soda (canned tomatoes 
need a little more soda than fresh ones), stir well, and add 
the boiling milk. Do not cook after the milk ts added as 
the soup will be apt to curdle, but strain and serve immedi- 
ately with salted wafers. 


CHEAP SOUP.—Take ten cents worth of veal or beef, 
put in kettle with 3 quarts of cold water, a teacup of oat- 
meal, 4 medium sized onions, a potato and a smail carrot 
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sliced thin, add pepper and salt to suit the taste. Let all 
simmer slowly for not less than three hours, skimming 
occasionally. 


TOMATO SOUP.—Take 1 quart of tomatoes, add a 
little boiling water, then boil until soft, stir in 1 teaspoon 
baking soda, skim off the top and strain. Have boiling a 
quart of milk, then mix all together, add 3 or 4 rolled soda 
biscuits, 1 heaping tablespoon butter, pepper and salt to 
taste. Serve at once. 


CREAM OF TOMATO SOUP.—Place over the fire 1 
quart of peeled tomatoes, stew them soft with a pinch of 
soda, strain it so that no seeds remain; set it over the fire 
again and add 1 quart of hot boiled milk ; season with salt 
and pepper, a piece of butter size of an egg, add 3 table- 
spoons of rolled cracker and serve hot. Canned tomatoes 
may be used in place of fresh ones. Mrs. W. HUNTER. 


PALESTINE SOUP.—Put in stewpan 6 artichokes, 4 
an onion, | stalk of celery, a little salt put on to cook with 1 
pint of milk and 1 pint water. Simmer all together till 
quite soft, then pulp through a sieve, add 1 cup of good 
chicken stock, a little mace and red pepper, 1 tablespoon of 
butter. Let it come to the boil and thicken with a little 
corn starch. Mrs. S. M. WELLS. 


SEVIGNE SOUP.—Cut into small dice some carrots, 
leeks and celery, make an equal quantity (about a wine 
glass of each), parboil them in salted water. Take 3 pints 
of white stock made from bones, quite free from bones. 
When boiling hot put the vegetables into it. Beat up the 
yolks of 4 eges with a gill and a half of cream, stirring 
into them a little of the soup, then stir quickly the whole 
into the soup. ‘Take off the fire and serve. 

Mrs. JOHN A. ARDAGH. 
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MOCK TURTLE SOUP.—Boil a calf’s liver and a 


heart with a knuckle of veal for 3 or 4 hours, skimming 
well, then strain off’ Chop the meat fine, and add to it a 
chopped onion, salt, pepper and ground cloves to taste, 
thickening, if necessary, with a little browned flour, cooking 
again in the liquor. Have the yolks of 4 or 5 hard boiled 
eggs cut up for the tureen, also slices of lemon. 

Mrs T. CAMPBELL. 


VEAL SOUP.—To about 3 pounds of a joint of veal, 
wel] broken up, put 4 quarts of water, boil slowly 2 or 3 
hours. Prepare one-fourth pound of macaroni by boiling 
it by itself, with sufficient water to cover it; add a little 
butter to the macaroni. When it is tender, strain the soup 
and season to taste with salt and pepper, then add the 
macaroni in the water in which it is boiled. The addition 
of a pint of rich milk or cream and celery flavour is relished 
by many. ANONYMOUS. 


POTATO SOUP.—One pound potatoes, weighed after 
being peeled, 1 onion, 1 stalk of celery, an ounce of butter, 
4a pint of milk, and 14 pints of weak stock, or the liquor 
in which mutton or chicken had been boiled, pepper and 
salt to taste. Put the butter into a stewpan with the celery, 
onion and potatoes cut in thin slices; put on the lid of the 
stewpan, which should fit closely, and shake it over the fire 
for about 5 minutes, until the vegetables are thoroughly 
steamed with the butter, which will draw out their flavor. 
Then add the stock and cook gently for an hour. Rub the 
soup through a wire sieve, return it to the pan and stir over 
the fire till it boils, add the milk, which should be heated 
in a separate vessel and serve. Mrs. GRASETT. 


JOHN H. NEELANDS, 


THE PLUMBER, 


WILL NOW BE FOUND AT 
31 DUNLOP STREET, PLAXTON’S OLD STAND, 


lately occupied by P. J. Moore, and is now in good shape to supply the demand 
which had so increased that he had to move to larger premises. He now keeps a 
full line of Gas, Coal and Wood Ranges and Stoves, with usual line of Plumbing 
Supplies and Graniteware. Give him a ¢all 


ABOUT FURS. 


We are Manufacturing FURRIERS, both Wholesale and 
Retail. Quality considered, our prices are the lowest. 








HATS.—Heads encased in our Hats are sure to produce worthy ideas. 


SI NINITONS. 
The * Rew * Grocery * Store, 


36 ELIZABETH STREET. 
GHOICE GROCERTES AN Dy PROVISTONs. 


Orders called for and delivered promptly to all parts of the 
town and Allandale. 


MALEY & BARKLEY. 


W.G. Wismer, pbm.B., 


|Jispensing 
Ghemist. 
BARKIE, - - - ONTARIO. 










































































































































































S RAEN Wt Ore 8s 

\ MA = elec 

O \ / ie \ i \ i HH} = Ez eS 
Ei NEA eS RMN aL De = Sag g 

9° Ss 3 

TRAIT i Ss | ge2e 

ad ae ep BE 2A, 

5 oo ga2 8 

O =e =e 

ee cies an 

Ss Pa eoe 

gress 

et 

Oo m F552 

PM pdop . 

Z, B lei 

_ BESE 

5 bt es 

ry Bs BS 

Ee Y Disa 

my o488 

S Bee ae 

“OUO TOF OIITAA “JT JNO [[B ST[9q JoTYyooY ,,Aos[oM,, nO ns Pal Ole= 





_ 


HE JAMES SMART MFG. CO., Limited, 


BROCKVILLE, ONT. 





Write for Descriptive Circular 
and Prices. 


UP-TO-DATE FEATURES. 


BAKER. 


REGAL PERERECGLTION RANGE. 
ECONOMICAL IN FUEL. 


HANDSOME IN DESIGN AND FINISH 
QUICK AND PERFECT COOKER AND 
CONTAINS ALL THE LATEST AND 











SARJEANT x & SMITH, 


DIRECT IMPORTERS. 


Always on hand a most complete assortment of 
PINS GOODS oles sMAN EEES, 
MIRC INE RY AND OSMAEE WARES. 





Dressmaking orders executed with promptness and satis- 
faction on the premises. 


SARJEANT & SMITH, 
38 Dunlop Street, Barrie. 


J. McCandless, 


MANUFACTURER AND DEALER IN 





Light and Heavy Harness, ~ 
Horse Clothing, 
Whips, Robes, 


Valises, Etc. 


Dunlop Street, “ - Barrie. 


FISH AND OYSTERS. 


“The silvery fish, 
Grazing at large in meadows submarine, 
Fresh from the wave now cheers 
Our festive board.” —Anon. 


CREAM SALMON.—Open a can of salmon, pick out 
bones and any skin that may be in it, break salmon into 
small pieces, 2 cups milk, 2 tablespoons flour, $ teaspoon 
salt, 2 tablespoons butter, heat butter, mix in flour and salt, 
add heated milk slowly, 2 dashes pepper, let this boil, stirring 
constantly until very thick sauce, mix in prepared salmon, 
let it come to a boil. This can be served on toast. 


SALMON PIE.—One pound or tin of salmon, 14 
ounces of butter, 1} ounces of flour, $ pint of milk, 2 hard 
boiled eggs, 1 tablespoon finely chopped parsley, $ a lemon, 
salt and pepper. Place the salmon in small pieces in a pud- 
ding dish, and squeeze over it the piece of lemon. Melt the 
butter in a saucepan and mix the flour smoothly into it, add 
the milk slowly, season with pepper and salt, and let boil 
for 2 minutes, then pour over the salmon and place in the 
oven for 5 minutes. Separate the whites from the yolks 
and chop them fine. Rub the yolks through a sieve, then 
with them the whites and chopped parsley ornament the 
top of the pie. It may be served either hot or cold. 

Miss SHORTREED. 


SALMON LOAF.—Pick skin and bones from 1 pound 
tin of salmon, add 4 eggs well beaten, 4 tablespoons of soft 
butter, 4 cup of crumbs either bread or cracker, pepper, salt, 
1 tablespoon minced parsley. Pack in a buttered mould 
and steam 1 hour. Serve with the following sauce : 

Sauce :—One cup of milk thickened with 1 tablespoon 
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corn starch, add liquor from the salmon, 1 large tablespoon 
butter, 1 teaspoon tomato catsup, a little red pepper, and 
lastly 1 raw egg beaten in very carefully. This loaf is 
equally good hot or cold. ANNIE. F DYMENT. 


LOBSTER a la NEWBORG.—Split 2 good sized 
fine freshly boiled lobsters. Put all on in a saucepan with 
1 ounce of butter, season salt and red pepper, adding 2 
medium sized sound truftes cut into small dice shaped pieces, 
cook five minutes, then add a wine glass of good madeira or 
sherry, cook for 3 three minutes more. Take 3 eggs (yolks) 
in a bowl, with 4 a pint of sweet cream, beat both together 
and add it to the lobster, gently cook for 2 minutes longer 
or until it thickens well. Pour it into a hot tureen and 
serve. Excellent. Mrs. VANSITTART. 


STUFFING FOR BAKED FISH.—Put a large table- 
spoon of butter into a saucepan, when melted stir into it 1 
cup of bread crumbs, 1 teaspoon chopped onion, 1 teaspoon 
chopped capers, 1 teaspoon chopped parsley, } teaspoon 
salt, { teaspoon pepper. If a moist stuffing is preferred, 
add 4 cup of milk or stock. micas VEEN 


BROILED SARDINES ON TOAST.—Drain sardines 
from the oil, lay them on a broiler over hot coals for two 
minutes on each side. Have ready hot toast the right size 
to hold 3 of the fish, arrange them neatly on the toast and 
moisten with a little heated oil from the can. BR 


FISH BALLS.—One can salmon, 1 pint mashed po- 
tatoes, 1 teaspoon of salt, 1 teaspoon of pepper. Mix, make 
into balls, fry in butter in a hot pan. Lucy BELL. 


OYSTER STEW.—Put 1 quart of milk into a bright 
stewpan, let boil, wash and strain 1 quart of oysters ; when. 
the milk is at boiling point add the strained oysters, 1 tea- 
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spoon of butter, a little cayenne pepper, 1 rolled biscuit, 
and lastly salt to taste. When oysters curl, remove from 
fire and serve at once. Have the tureen well heated and 
the plates or bowls hot. Mrs. M. SHANACY. 


OYSTERS FRIED.—Take 1 quart of oysters, wash 
and drain, lay them on a coarse towel till the moisture is 
_absorbed. Have ready beaten egg and crackers rolled to 
crumbs. Dip the oysters in egg-batter and then into 
cracker crumbs. Fry in hot lard until nicely browned, lay 
on a hot platter and garnish with parsley and slices of 
lemon. Parsley may be omitted if it cannot be procured. 

Mrs. SHANACY. 


FISH CUSTARD.—Ingredients —Two eggs, 2 cups of 
milk (may use part water), 3 rolled soda biscuits, 1 tea- 
spoon of butter, salt and pepper to taste, 1 can of salmon 
or that amount of any sort of fish. After taking all bones 
out of fish, mince, beat egos, add milk and biscuit and salt 
and pepper, mix with fish, bake in a dish ready to serve. 
Before placing in the oven put the butter in small pieces 
over the top. Cook half an hour in hot oven. Serve at 
once. Mrs. 8S. SARJEANT. 


MIXTURE FOR OYSTER PATTIES.—Four cups of 
milk, 5 blades of mace, large tablespoon butter, 1 large cup 
of cream added last, 5 tablespoons flour, mix smooth and 
strain into hot milk, a little mushrcom catsup or sauce of 
some kind, red pepper or salt to taste. Fills three dozen 
shells. Mrs. VANSITTART. 


SALMON LOAF (stEAMED)—Pick carefully the skin 
and bones from I lb. can of salmon, add 4 eggs well beaten, 
4 tablespoons soft butter, 4 cup crumbs or crackers, pepper 
and salt, 1 tablespoon minced parsley, mix all welland pack 
in mould, buttered, and steam 1 hour. 

Sauce for the above :—One cup milk thickened with 1 
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tablespoon corn starch or flour, add the liquid from salmon, 
1 large spoon butter, 1 teaspoon tomato catsup, red pepper 
and salt to taste, 1 egg beaten in very carefully. Equally 
good hot or cold. Mrs. VANSITTART. 


SALMON LOAF—One can salmon, pick out skin and 
bones, 3 eggs, 3 teaspoons melted butter, 3 soda biscuits 
rolled, season, mix well, place in buttered mould and 
steam 1 hour. When cool cut in thin slices. 

Miss CHESTNUTT. 


SCALLOPED OYSTERS.—Butter a pudding dish and 
strew the bottom with rolled crackers, wet this with oyster 
liquor and milk, slightly warmed, then lay on oysters set 
closely together, sprinkle with pepper, salt and bits of 
butter, with a few drops of lemon juice. Another layer of 
moistened crumbs, and so on, until the dish is full. Let the 
top layer be of crumbs, with butter dots here and there. 
Bake, covered, half an hour, then brown quickly. 

Miss Mary Ross. 


FISH BALLS.—One cup flaked fish, 1 tablespoon but- 
ter, 1 small spoon flour. Let them cook together for a 
minute. Pour to them a gill of boiling milk, stir well over 
the fire till the mixture leaves the sides of the saucepan, 
then mix the fish with it. Add 2 well beaten eggs and fry 
in spoonfuls in boiling lard. Mrs. McKEGGIE. 


CODFISH BALLS.—Two cups of picked codfish (salt), 
2 cups mashed potatoes, 1 tablespoon of butter, 4 cup of 
cream, 4 teaspoon of pepper. Pick the codfish in small 
pieces, soak it in cold water for half an hour, then drain and 
pour over it enough boiling water to cover. Let it stand on 
back part of the fire for fifteen minutes. Drain and press 
out all the water, then mix it with the potatoes, which 
should be well beaten, add all the other ingredients and beat 
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well. Form into balls, roll first in beaten egg, then in bread 
crumbs and fry in boiling fat or oil. Miss CAMPBELL. 


HOLLANDAISE SAUCE.—Half cup butter, 14 tea- 
spoons lemon juice or vinegar, } teaspoon each of mustard, 
cayenne and salt, 3 eggs (yolks only), 4 cup boiling water. 
Cream butter and add mustard, cayenne and salt. Then 
break the eggs into the mixture, one at a time. Then add 
lemon juice, and last the water. Cook in a double boiler. 
Particularly good with boiled fish or a fish salad. 

Mrs. PLUMMER. 


KROMESKIES.—Three or 4 dozen oysters, equal 
quantity of white meat (either chicken or turkey), 3 large 
mushrooms chopped, 24 cups champignons, 2 tablespoons 
cream, 3 egos (yolks only). Blanch and beard oysters and 
cut into smal! pieces. Chop meat and mushrooms. Make 
a very thick white sauce with lhquor of oysters stirred in 
cream. Add oysters, meat, mushrooms and eggs, stir over 
fire for a few minutes. ‘Take off tire, put in a cool place. 
When cold, make into cone shapes, roll in egg and cracker 
crumbs, and fry in good hot dripping. Mrs. PLUMMER. 


DEVILLED CRABS.—Six ounces crab meat, 2 hard 
boiled eggs crumbled, 2 ounces bread crumbs, juice of 4 
lemon, salt and cayenne, cream. Pick meat from boiled 
hard shell crabs. Wash shells and fill them with above in- 
gredients, well mixed. Use cream sauce if cream is unavail- 
able. Sprinkle fine bread crumbs, and put a lump of but- 
ter on top of each shellful. Brown in a quick oven. Lob- 
sters may be used instead of crabs. 

Mrs. HARRISON, Toronto. 


BAKED FISH.—Dress, wipe dry and salt a large fish. 
Fill with 1 cup of bread crumbs, in which has been mixed 
a lump of butter the size of a hickory nut, parsley, sage, a 
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small piece of bacon, | slice of onion, 1 egg, a pinch of salt 
and pepper. Moisten all with water. Bake until tender, 
with cover, then remove cover and brown. 


FISH SAUCE.—Two ounces of butter, } cup of vinegar, 
1 teaspoon ground mustard, 1 teaspoon salt, a little pepper. 
Let this boil, then add 1 cup of milk and yolks of 2 eggs, 
Let this just boil, stirring all the time. Miss CAMPBELL. 


SALMON MOULD.—One tin of salmon, 1 cup of 
cream, 1 cup of dressing, 4 sheets of gelatine or 4 box, 
pepper and salt. Line a mould with cucumbers and serve 
on lettuce. Mrs. LAIpLaw, 


SALMON LOAF.—Can salmon, bread crumbs, half 
the quantity of the salmon, three eggs beaten, butter, pepper, 
salt. Put into a buttered mould, set in a pan full of hot 
water, boil half an hour or more. Set mould in cold water 
for a minute, turn out and serve with white sauce. 

Mrs. PEARCY. 


SALMON LOAF.—One can salmon, picked over and 
freed from particles of skin and bone, 6 dessertspoons 
biscuit crumbs, 2 dessertspoons butter, 2 eggs (beaten), 


pepper and salt to taste, and a pinch of ground cloves. 
Mrs. G. Hoag. 


SCALLOPED OYSTERS.—Butter a pudding dish and 
put ina layer of bread crumbs, on these put a layer of 
oysters, seasoned with bits of butter and a little salt and 
pepper. Continue this till dish is full) Over the whole 
pour rich milk to moisten. Bake one hour. 

| M. SARJEANT. 


FISH BALLS.—One cup dessicated cod, 1 teaspoon 
butter, 1 pint potatoes, 1 egg well beaten, a little pepper 
and salt. Wash the fish and pick in pieces; peel the 
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potatoes, cut in quarters and put with the fish in boiling 
water. Boil till the potatoes are soft, drain off water and 
mash potatoes an fish till very light, then add _ butter, 
pepper and salt. When slightly cool add the egg, shape in 
spoon, smoothing as little as possible, and fry in boiling 
lard. Drain on soft paper. Mrs. H. H. Morris. 


SCALLOPED SALMON —Pour the oil off a can of 
salmon, crush the meat and make it soft; season with 
pepper and salt. Then put in a pudding dish a layer of 
salmon, then one of bread crum»s, another of salmon and 
top off with bread crumbs. Cover with sweet milk and bake 
till well heated through. Mrs. W. AULT. 


OYSTER CROQUETTES.—One quart oysters, boil in 
their own liquor two minutes, strain well, cut oysters into 
quarters and beard them. Take 2 ounces butter, 4 ounces 
flour, put in saucepan, mix and cook until very thick. (Be 
careful not to Jet it brown). Stir in liquor previously 
boiled, mix all well, put in a little cream, lemon juice, 
cayenne and salt. Let this boil, stirring all the time, then 
take off stove and put in oysters. Put on a dish and let it 
set, spread over dish, form into croquettes on a slightly 
floured board, roll in beaten egg, then in very fine bread 
crumbs, and fry in basket in boiling lard or dripping for 2 
minutes. Mrs. HARRISON. 


OYSTER MACARONI.—Boil macaroni in a cloth to 
keep it straight, put a layer in a dish, season with butter, 
salt and pepper, then a layer of oysters. Alternate until 
dish is full, mix some grated bread with a beaten egg, spread 
over the top and bake. Mrs. A. URQUHART. 
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MEAT, POULTRY AND GAME. 


“What say you to a piece of beef and mustard.” 
—Shakespeare. 


BEEF. 
SPICED ROUND OF BEEF.—About 30 pounds 


round of beef, 1 pound salt, 1 pound sugar, } ounce salt- 
petre, $ ounce ground clove, 4 ounce ground allspice, $ ounce 
ground mace, $ ounce ground ginger, 2 nutmegs. Sprinkle 
the meat with a little salt and leave for a day to draw the 
blood, drain, and then having mixed all the ingredients, rub 
them well in with the hand. Leave for 3 or 4 days to form 
a pickle, then rub and turn every 2 days for 5 weeks. Bind 
into good shape with strong cord, and skewer firmly. Sew 
up in a cloth and put in a boiler of cold water and boil for 
44 cr 5 hours. Leave in the cloth until quite cold. Clean 
from spice and scrape oft fat, ornament, and serve. 
Mrs. Wm. Boys. 


QUICKLY SPICED BEEF.—Take a piece of the flap 
of beef, weighing about 5 pounds, remove all bones, then 
mix the following spices: 1 cup salt, 1 cup brown sugar, 
1 tablespoon black pepper, 1 teaspoon mace, 1 teaspoon 
nutmeg, 1 saltspoon saltpetre, 1 dessertspoon cloves, 1 
dessertspoon cinnamon, 1 dessertspoon ginger, 1 dessert- 
spoon allspice, 1 saltspoon red pepper, all ground. Spread 
thickly over beef, putting into all cuts and openings, then 
roll beef tightly and tie with strong twine, put into boiling 
water and boil slowly till tender, let cool in the water, then 
take off string and serve. Mrs. MoRGAN. 
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POT ROAST.—Heat your pot and rub it with a little 
suet, .pound the roast, bind the roast to keep it in shape, 
flour the ends, brown them well, add 4 cup of boiling 
water, cover closely, turn often, and often add water, 
but let the roast fry a little occasionally, cook 2 hovrs, a 
5 or 6 pound roast. Mrs. Mooptre. 


BEEF LOAF.—Four pounds minced beef, 2 soda 
biscuits rolled fine, 2 eggs, 1 cup milk, 1 teaspoon salt, 4 
teaspoon white pepper, mould into loaf shape and bake 1 
hour. Je GB: 


BEEF LOAF.—To every pound of lean beef chopped 
fine take 1 egg, 4 soda biscuits rolled, 4 ae milk, 
pepper and salt to taste, make into a loaf and bake 2 3 of an 
hour. Mrs. C. H. CLARK. 


BEEF SHAPE.—Chop cold beef fine, add half as much 
stale bread crumbs as beef, pepper and salt, 1 unbeaten egg, 
a small onion finely chopped. Steam 14 hours in a well 
buttered mould. Make a sauce with flour, butter and milk. 
Warm a little tomato juice and strain into the sauce. Pour 
it over the shape before going to the table. 

Miss 8. A. WILLIAMS. 


BEEF OLIVES.—One pound of beef steak, 4 table- 
spoons of bread crumbs, 1 tablespoon mushroom catsup, 
yolk of 1 egg, 1 large Ese On ed ehoppes parsley, 1 dessert- 
spoon Harvey’s sauce, $ ounce flour, 4 pint of stock or water, 
pepper and salt. Mix together the fpaslew breadcrumbs, 
egg, pepper and salt, mince the fat from the steak and mix 
it in also, Cut the steak in pieces, about 2 inches square 
and } an inch thick. Spread on each a little of the force- 
meat, roll and tie with twine, mix a little pepper and salt 
with the flour and dip the rolls in it. Melt a piece of but- 
ter or fat from the steak in a pan and brown the olives in 
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it as quickly as possible, then turn them into a stewpan. 
Pour the stock into the frying pan, stir well, and pour over 
the meat, add the catsup and sauce and stew slowly for 14 
hours. When done remove the twine, arrange on a platter 
and pour the sauce over them. 

3 Miss SHORTREED. 


BEEF LOAF.—Four pounds steak, 7 soda biscuits, 3 
eggs, 4 tablespoons cream, 1§ teaspoons pepper, 14 teaspoons 
salt, 1 heaping tablespoon of butter. Remove all fat and 
skin from steak, put twice through sausage grinder. Roll 
the biscuits, melt the butter, mix thoroughly, form into a 
loaf. Bake 14 hours, basting frequently with hot water. 
After removing from the oven, pour a cup of cream or rich 
milk over the loaf and baste with this until all is absorbed. 

Miss McConkey. 


BEEF LOAF.—Three and a half pounds of veal or 
beef minced and uncooked, 4 large crackers rolled fine, 1 
egg, 1 cup milk, butter size of an egg, 1 dessertspoon salt, 
1 dessertspoon black pepper. Mix in shape of loaf and 
bake in slow oven about 1 hour, basting often. 

Mrs. JUSTIN EDWARDS. 


MEAT BALLS.—Minee either veal or beef very fine, 
put in a pan with some stock, simmer until quite tender 
(for 1 hour), mix 3 tablespoons of flour with 2 tablespoons 
of butter, boil until quite thick, stir well, and let cool. 
Beat 1 or 2 eggs, according to quantity of meat, stir into 
mixture. Roll biscuit very fine, make balls of mixture and 
roll well in biscuit. Fry in hot dripping or lard. Flavor 
to taste when meat is first minced. 

| Miss Fanny Pass. 


MEAT LOAF.—Three pounds raw veal, beef or lamb, 
chopped fine. Mix with 2 eggs, 1 cup cracker crumbs, 3 
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teaspoons salt, 2 of pepper, 1 tablespoon sage. Press hard 
into a pudding dish and bake 2 hours. 
Miss CHESTNUTT. 


BEEF OR TONGUE PICKLE.—Six pounds salt, 2 
pounds sugar, 3 ounces powdered saltpetre, 3 gallons water. 
Boil all ingredients g.ntly together. When quite cold pour 
over the meat, covering every part. Keep tongues in pickle 
10 days or a fortnight. Mrs. STEVENSON. 


HAMBURGER STEAK.—Take 1 pound of meat from 
the round, cut out all the gristle and put through the grinder 
or chop very fine, add 1 teaspoon of salt, 2 or 3 dashes of 
pepper, 4 drops of onion extract, 1 tablespoon of chopped 
parsley, and if desired a very little thyme or sweet mar- 
joram, mix well, form into a steak. Melt 2 tablespoons of 
butter in frying pan, when heated putin the steak, cook 
till almost done half way through, turn and cook the other 
side. Serve with a brown sauce made as follows: 

Sauce :—The butter remaining in the pan, should mea- 
sure 1 tablespoon and will be brown, add 1 tablespoon of 
flour, stir until smooth and brown, add 1 cup of stock, stir 
constantly until it thickens. ‘Take from fire and add 1 tea- 
spoon of catsup, season with salt and pepper. The meat 
can be made into small steaks if preferred. ANOMA. 


HAMBURG STEAK.—One pound good beet, $ tea- 
spoon salt, 2 dashes or 3 shakes of pepper, 1 tablespoon of 
onion juice squeezed on a grater. Sprinkle salt on the meat 
after 1t has been put through chopper. Use a spoon to take 
chopped meat out of dish, but use the hands moistened 
with cold water to mould lightly into cakes all one size. 
Cook about 20 minutes, broil if a clear fire, pan broil them 
if not, but pan must be very hot, no butter or fat needed, 
turn. If broiled grease the broiler, and if cooked on a gas 
stove reduce the heat to allow them to cook through. Use 
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tomato sauce over them if pan broiled, or brown sauce if 
broiled on the broiler. JENNIE KING. 


TOMATO BEEF.—Cut up 1 large, or 2 small onions, 
and brown in a frying pan in a little dripping. Remove 
the onion and brown a thick lean beefsteak on both sides in 
the same pan. Replace the onion upon the steak and pour 
over them one pint of tomatoes, seasoning well with salt 
and pepper and a very little sugar. Pour over this 1 
pint of hot water, cover closely and simmer for 3 or 4 
hours, adding a little hot water if it becomes too dry. Be- 
fore serving thicken the gravy slightly with one small 
teaspoon flour. The gravy should be a. delicate reddish 
brown and the onions and tomatoes thoroughly mixed with 
it. 

ROLLED FLANK STEAK.—One flank steak weighing 
1$ to 3 pounds, 1 cup bread crumbs, 1 tablespoon chopped 
parsley, 1 tablespoon melted butter, $ level teaspoon salt, 
4 teaspoon onion juice, 3 dashes pepper. Put bread crumbs 
and parsley into bowl, add onion juice, melted butter and 
seasoning and mix well. Trim steak and sear on outer 
side. Put on top bread crumbs and roll; tie firmly and 
bake in hot oven about 45 minutes. Baste frequently, 
garnish with carrots, turnips, onions, that have been cooked 
in with meat, and pour over all a brown or tomato gravy. 


MOCK DUCK.—1% pounds of steak cut from the 
round, rather thin. Make a dressing of 1 cupful of bread 
crumbs, 1 teaspoon salt, + teaspoon white pepper, 1 teaspoon 
onion juice, 2 tablespoons chopped parsley, enough hot stock 
or boiling water to moisten the crumbs. If water is used 
add a dessertspoon of butter. Wipe the steak with a damp 
cloth and spread the dressing evenly over it, then roll up 
the steak, tie securely with cord, being careful to have it a 


36 MEAT, POULTRY AND GAME, 


good shape. Cut into small pieces an onion, 2 carrots and 
a small turnip, add a sprig of parsley and a bay leaf, place 
vegetables in the pot, then lay the meat on top, add boiling 
water to the depth of 2 inches, cover closely and cook 
slowly for 2 or 3 hours; a little more water may be added 
if necessary. Remove the meat to a p'atter, brown 2 level 
tablespoons of flour with 2 of butter, add the stock in which 
the meat was cooked and stir till smooth and thick, and 
serve with the meat. Miss. MCCONKEY. 


BEEFSTEAK POT PIE.—Make a paste of suet and 
flour, in proportion 1 of suet to 2 of flour. Roll out the 
paste and put in a dish, then cut beefsteak in pieces. Season 
with salt, pepper and onions, add a little flour and water to 
make the gravy. Draw the paste together and steam for 
24 hours. 





ROYAL SCALLOP.—Boil 6 eggs hard. Make a pint 
of cream dressing, pepper and salt. to taste. Moisten 1 cup 
of fine bread crumbs in } cup of butter, chop fine 1 cup of 
cold ham, chop whites of eggs fine. Put layer of crumbs in 
a dish, then a layer of chopped whites then cream sauce, 
then minced ham, then yolks of eggs, put through a sieve, 
repeat until all is used, crumbs on top, and brown in oven. 

Creain Sauce :—One tablespoon of butter, 1 heaping 
tablespoon of flour, + spoon of salt, pinch of pepper. Melt 
butter in a pan, when it bubbles stir in the dry flour, then 
stir in one pint of milk, a little at a time, let thicken before 
removing from stove. Mrs. J. Y. CAMERON, Toronto. 


VEAL. 


VEAL PIE.—Three pounds of veal cutlets pounded, 
lean bacon, tomato catsup seasoning. Cut your meat into 
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small cutlets, pound (remove all fat), put small thin piece of 
bacon on each cutlet, a little tomato catsup, salt and pepper. 
Make into rolls and place in large pie dish until the dish is 
fairly full, fill up with good, well seasoned jellied stock and 
cover tightly with a thick crust of flour paste, cutting 2 
small holes in centre to allow steam to escape. Bake this 
very slowly for 2} hours. Remove common crust, add 2 
hard boiled eggs sliced, more stock if necessary and cover 
with best puff paste. Ornament and bake in «uick oven, 
only until the paste is cooked. Excellent. 
Mrs. VANSITTART. 


VEAL LOAF.—To make veal loaf, use 3 or 4 pounds 
and a slice of pork, all chopped very fine, add 2 eggs and 
4 large crackers. Roll the crackers and mix the crumbs 
with the egg and meat ; season with cinnamon, spice, cloves, 
pepper and salt. Mould into an oblong loaf, place in a pan 
and bake 2 hours. Pound two crackers and put some water 
with butter to pour over it while baking; baste 2 or 3 
times with this when the loaf is cold. Cut into thin slices 
and serve, Mrs. C. J. HOLMEs. 


VEAL JELLY.—Stew a knuckle of veal until tender 
in “not too much water’ with a small onion. Remove the 
bone and cut the meat into dice. Flavor the liquid in which 
the meat was boiled with a pinch of mace, and salt to taste. 
Return the meat to this. Line a mould with hard-boiled 
eggs, halved, and laid with the yolk toward the mould. 
Pour in the meat and liquid and set away to cool. F. KING. 


VEAL LOAF.—Have 3 pounds veal and } pound pork 
(raw) chopped fine. Mix with this 4 or 5 soda biscuits 
chopped fine, 1 tablespoon butter, 1 teaspoon each of salt 
and pepper, and 2 eggs. Bake for 2 hours. 

PHa@BE EK, Lawson. 
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ROAST VEAL—Make a dressing as for turkey, take 
out bone in the meat, fill the space with dressing ; put in a 
pan, laying slices of bacon on top. Dredge with flour and 
bake well. Mrs. C. H. CLARK. 


VEAL LOAF.—3 pounds veal chopped fine, 6 zrackers, 
rolled fine, 2 eggs well beaten, piece of butter the size of an 
ego, 1 tablespoon of salt, 1 teaspoon of pepper, quarter of 
1 nutmeg. Make into a loaf and bake 14 hours. 

Mrs. C. H. CLARK. 


VEAL LOAF.—Chop 2 pounds of veal and $ pound 
salt pork, 1 cup cracker crumbs, 2 eggs, 2 teaspoons each of 
pepper, salt and sage. Mix, press into a mould and steam 
2 hours. Serve cold. Miss Fanny Pass. 


VEAL LOAF .—Three and a half pounds chopped veal, 
4 pound chopped salt pork, 1 cup biscuit crumbs, 3 table- 
spoons catsup. Season to taste with salt, pepper and sum- 
mer savory. Mould into a loaf and bake 2 hours, basting 
frequently with butter. Miss FINDLAY. 


VEAL CONES.—Take very fine minced veal, moisten 
it with cream and a beaten egg; season with salt, sweet 
marjoram and a little pounded mace. Form into small 
cones either by hand or in a wine glass. Crumb the out- 
side with rolled cracker, and fry or set in the oven and 
bake, basting frequently. Mrs. C. J. HoLMEs, 


CROQUETTES OF VEAL.—Half pint stock, 2 table- 
spoons butter, 2 eggs, 4 tablespoons flour, 1 scant cupful 
minced veal, 1 teaspoon chopped parsley, 1 saltspoon mace, 
salt and pepper to taste, rind of 4 a lemon, grated. Fry 
flour and butter together without browning. When nicely 
blended add the stock, stir until it ceases to adhere to the 
side of the saucepan, add egg without beating, } teaspoon 
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salt, 1 saltspoon pepper, grated rind of lemon, then minced 
veal. Set aside to cool, then roll into shapes abc ut the size 
of a cork, roll with light coating of flour then brush with 
ege, then roll in fine bread crumbs. [ry in boiling lard 
until a golden brown. Mrs. JoHN DICKINSON. 


VEAL SOUFFLE.—One pint finely chopped, cooked veal, 
1 pint milk, 2 tablespoons butter, 1 heaping tablespoon flour, 
1 teaspoon chopped parsley, $ teaspoon salt, 4 saltspoon 
white pepper, 1 dessertspoon lemon juice, 4 eggs. Melt the 
butter in a saucepan, add the flour and stir rapidly until it 
is quite smooth, then add the milk (which has been heated 
in another saucepan) and stir until it thickens. Season 
with the salt, pepper, parsley and lemon juice, and, if liked, 
a little onion juice or grated onion. Add the finely chopped 
meat and cook for 2 minutes, then the well beaten yolks of 
the eggs, and cook for one minute longer, stirring constantly, 
then put it aside to cool. When cold, stir in the stiffly- 
beaten whites of the eggs, pour into a well buttered dish, 
and bake for twenty minutes in a quick oven. Serve im- 
mediately. If necessary the souffle mixture may be pre- 
pared the day before it is to be used, all but the whites of 
the eggs, which should not be added until it is ready for the 
oven. Mrs. GRASETT. 


POULTRY 


FRICASSEED CHICKEN.—Take a nicely prepared 
chicken and boil whole till tender, then cut up and fry 
brown in butter. Take broth in which it has boiled and 
thicken for gravy. M. SARJEANT. 


JELLIED CHICKEN.—Boil 1 pair chickens well. 
Remove from liquid, and while still warm remove meat from 
bones, placing in a flat bottomed buttered dish with sliced 
lemon on the bottom. Puta layer of white meat first, then 
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layer of dark, and so on until dish is full. Take 1 quart of 
stock and strain it, a d 1 box gelatine, previously soaked, 
pepper and salt to taste. Pour this over the chicken and 
set to cool. Mrs. JNo. Woops. 


SOUFFLE OF WHITE MEAT.—For 4 pound of 
meat, after it is pounded, add yolks of 3 eggs, some parsley 
and chives chopped fine. Mix well and add salt, pepper and 
a little cayenne. When well mixed add } pint of whipped 
cream ; just at the last 4 whites beaten to a froth. Mix as 
lightly as possible; pourainto either a large dish or little 
paper cases, previously oiled and dried; fill ? full. A little 
chopped ham or tongue is often liked. Mrs. JoHN ARDAGH. 


JELLIED CHICKEN.—Boil until the meat will slip 
easily from the bones; let the water be reduced to about 
1 pint in boiling; remove any gristle. Place meat in a wet 
mould, skim the fat from the liquor, add a little butter, 
pepper and salt, and 4 an ounce of gelatine. When this 
dissolves, pour it over the chicken and allow it to cool. 

Mrs. JACKSON. 


CHICKEN CROQUETTES.—One pound finely mine- 
ed chicken, 1 ounce butter, 1 ounce flour, 1 cup of stock in 
which the chicken was boiled, a little summer savory and 
parsley, pepper and salt, 1 egg, and 1 ounce bread crumbs. 
Melt the butter in a saucepan, mix the flour smoothly into 
it, add the stock, herbs, seasoning and chicken. Set away 
until cold; then on a well floured plate form the mixture 
into cutlet or round shapes, dip in the egg and dust well 
with the bread crumbs, then fry in a pan of boiling lard. 
In serving make a mound of French peas in the centre of 
the platter, at its base arrange the croquettes and garnish 
the border of the dish with small pieces of cranberry or 
red currant jelly and sprigs of parsley. 

Miss SHORTREED, Toronto. 
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FRICASSEE OF CHICKEN.—Cut in joints an old 


chicken, stew very slowly in a covered saucepan 4 or 5 
hours; then brown in a warm frying pan with a little drip- 
ping, pepper and salt. When brown put the gravy from 
the pot into the pan, brown and thicken, pour over the 
chicken placed nicely on a dish ; pour a little white sauce 
over all. Mrs. JOHN ARDAGH. 


CHICKEN CROQUETTES.—One pint milk, 2 table- 
spoons butter, 2 tablespoons flour, 1 tablespoon corn starch, 
5 eggs, 1 teaspoon salt, 1 teaspoon pepper, 1 teaspoon celery 
salt, 1 teaspoon chopped parsley, # pound chopped cooked 
meat of a SATA Sorte 1 pair of cooked and chopped sweet- 
breads, juice of 4 a lemon, pinch of mace, 1 teaspoon onion 
juice (or grated shor) Put the milk in double boiler, and 
when scalding hot, add the butter, flour and corn starch, 
which must be rubbed to a smooth paste in a little cold 
milk, pour boiling milk on the paste slowly, stirring briskly 
to keep smooth, return to double boiler and let boil up once, 
then add the beaten yolks of 3 egos and the seasoning, lastly 
the chopped meat of chicken and the sweetbreads and yolks 
of 2 raw eggs. Set away to cool on a buttered platter. 
When very cool, form into croquettes, roll in sifted bread 
crumbs, then in ‘beaten ego, again in bread crumbs. Fry in 
lard. Have the lard so hot it has ceased to bubble, only 
smokes, dip the wire basket in hot lard, then lay ina few 
croquettes, and fry a delicate brown. When cooked, lay on 
brown paper to absorb grease. ‘To prevent lard burning 
throw into it a few slices of raw potato. To warm cro- 
quettes, put in a pan in the oven for 20 minutes, also have 
a pan of hot water in the oven to keep moist the croquettes. 

Mrs. M. ATKINSON. 


CHICKEN TERRAPIN.—Boil 1 chicken until tender 
but not till it shreds. Cut it into dice when cold, and to 1 
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chicken take 1 pint of rich cream, 1 tablespoon corn starch 
wet in a little cold milk. Season well with salt, pepper and 
sherry wine, nearly 4 a cup full. Put cream in double 
boiler and when sealding hot, add corn starch, and when that 
thickens a little, add chicken and seasoning and 1 can of 
mushrooms cut in small pieces. Let it get very hot and 
serve. ANNIE F. DYMENT. 


CREAM TURKEY—WirH CELEeRy DREssinc.—Chop 
4 a head of celery very fine, mix with a quart of bread 
crumbs, 2 tablespoons of butter, 2 eggs, and pepper 
and salt to taste. Stuff the turkey with this dressing and 
boil or steam for 3 hours for a turkey weighing 9 
pounds, allowing 12 minutes for every additional pound. 
When cold spread over the turkey a sauce made as 
follows :—_ 

Sauce :—One pint of milk brought toa boil with a 
slice of onion, and 1 teaspoon of whole pepper, a blade of 
mace, and a small piece of stick cinnamon tied up in a 
piece of muslin. Mix a tablespoon of corn starch, smooth 
with a little cold milk, add to the hot milk and stir till it is 
thick and creamy, season with 4 a saltspoon of salt, remove 
the onion and spices, and when quite cold, add 1 cup of 
whipped cream, spread the sauce over the cold turkey, and 
garnish with parsley. Mrs. GRASETT. 


BREAD SAUCE.—Cut up an onion, boil it in milk, 
pour the milk over bread crumbs and cover. Let soak for 
a while, then let boil up once, add pepper, salt and a little 
butter. <A little cream is a great improvement. 

JEAN HARDING. 


BOILED TURKEY.—Draw and singe the turkey. 
Truss, but do not stuff. Put in a kettle large enough to 
hold the turkey 1 tablespoon of butter, 1 tablespoon 
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chopped parsley, and, if you lke, a tablespoon of chopped 


ed onion. Place over a good fire, and when the butter is 
hot add water enough to cover the turkey. Take a cloth, 
flour it well, and wrap around the turkey, then tie with 
twine. Putitin the kettle of boiling water aid simmer 
gently 15 minutes to every pound. When done remove 
the cloth and serve with oysters, egg or bread sauce. 


BOILED TURKEY.—Two cups bread crumbs, 25 
oysters, 1 tablespoon butter, 1 tablespoon parsley (chopped), 
+ small onion, 4 cloves, salt and pepper to taste, 1 quart 
stock. Draw and wipe the turkey inside and out with a 
damp towel. Drain the oysters, add them to the bread 
crumbs, then add the butter, parsley, salt and pepper. Mix 
all together. Fill and truss the turkey, place in a baking 
pan, spread the breast with butter, and put in a very quick 
oven to brown about 3 an hour. Taken from the oven, put 
in soup kettle with onion, cloves and stock, cover and let 
simmer for 2 hours. 


SAUCE FOR BOILED TURKEY.—One tablespoon 
butter, yolk of 1 egg, 1 tablespoon flour, salt and pepper to 
taste, $ pint of the liquor in which turkey was boiled. Put 
butter in frying pan to melt, add to it the flour, mix well, 
add liquor and stir till it boils; add salt and pepper. Take 
from the fire and add the beaten yolk of egg. 


GAME. 


In winter game may be kept two weeks without losing 
a particle of its natural flavor. Do not pick. 


VENISON.— Venison, like mutton, should be well hung 
in a cold, dry place. If venison is young, the hoof will be 
but slightly open ; if old, wide open. 


VENISON STEAKS BROILED.—As it requires but 
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a short time to broil them, and they are not good unless 
very hot, see that everything is ready before broiling, and 
have platter and plates well heated. Put the dish in which 
they are to be served over a kettle of hot water, put in it 
a piece of butter size of a walnut, salt and 2 tablespoons of 
port wine, 1 tablespoon of currant jelly. Grease the bars 
of gridiron with suet, liy the steak on and broil over a 
quick fire, turning very often. Put them in the heated dish 
and turn twice in the mixture. 


ROAST PIGEONS.—Draw and singe and stuff with 
plum pudding, chestnuts or bread stuffing, place in baking 
pan, put 4 cup of water and 1 teaspoon of salt in the pan, 
place in a quick oven and bake 1 hour, basting at first with 
melted butter, afterward with their own gravy. When 
done serve on a long narrow platter in a row, add 1 
tablespoon of butter to the pan of gravy and brown, 1 
tablespoon of flour, and mix well; now add $ pint of 
boiling water, let boil, season with salt and pepper and 
serve in sauce boat. 


WILD. GOOSE, DUCK, ETC—May be parboiled 4 


2 
hour; then roast and serve with currant or apple jelly. 


POTTED PIGEONS.—Draw and clean. Break the 
leos just above the feet, leave enough below the joint to tie 
down to the tail, wash and wipe. If old, cover them with 
vinegar, spiced and flavored with onions, and let stand 
several hours. This makes them tender. Drain and wipe, 
stuff with bread crumbs, highly seasoned and moistened 
with butter. Dredge with salt, pepper and flour. Fry 
several slices of salt pork, cut 1 large onion fine and fry in 
the pork fat. Put the crisp fat in a stewpan, add the fried 
onion, then brown the pigeons all over in the fat left in the 
pan. Put them in the stewpan, add boiling water or stock 
enough to half cover them, add a pinch of herbs tied in a 
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cloth, and a few slices of carrot. Simmer from 1 to 3 
hours, till the pigeons are tender. Remove the fat from 
the broth, season to taste, thicken with browned flour and 
butter cooked together, strain over the pigeons and serve 
hot. Mrs. M. ATKINSON. 


AN EXCELLENT RECIPE FOR WILD FOWL.— 
One saltspoon of salt, { cayenne, 1 dessertspoon of lemon 
juice, 1 ditto pounded sugar, 2 ditto Harvey sauce, and 3 of 
port wine to be well mixed, heated and poured over the 
bird (after it has been cooked), having been previously 
sliced in several places so that the sauce may mix with it’s 
own gravy. Mrs. VANSITTART. 


JUGGED RABBIT.—American wild rabbits are equal 
in flavor to the English hare. For 6 persons take 2 rab- 
bits, an onion, 2 bay leaves, 3 cloves, 4 dozen allspice, 1 
tablespoon of salt, $ teaspoon pepper, 1 tablespoon of lemon 
juice, 4 tablespoons of cooking sherry, 4 cup of butter, 4 
tablespoons of flour, 3 cups water, 1 tablespoon mushroom 
catsup. If port be preferred to sherry use 1 gill. The dish 
will be good even if no wine is used. Have the rabbits 
skinned by the butcher, draw them and wash carefully, 
then carve as you would a fowl; roll in flour, put butter 
into a frying pan, and when it gets hot put in the meat; 
brown well on both sides, being careful not to burn. When 
the meat is well browned put intc a stewpan, and put into 
the frying pan such flour as remained after the meat was 
rolled in. Stir until the mixture gets smooth, then add 
water and cook for 10 minutes; pour liquid over the meat 
in the stewpan, add spice, salt, pepper and onion uncut. 
Cover closely and simmer 14 hours, then add wine, lemon 
juice and catsup. Arrange rabbit on a hot platter and 
strain sauce over it. Serve with a dish of boiled rice. 

Mrs. HOLMEs, 
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TO ROAST VENISON.—Wash a saddle of venison 


thoroughly in several waters, then rub it over with vinegar, 
red pepper, and a little salt, lard with strips of salt pork 
rolled in seasoned bread crumbs, season if you like with 
sweet marjoram and sweet basil, 1 teaspoon each, also 
pepper, then rub the whole with currant jelly and pour 
over it the juice of six lemons. Let stand all night. In 
morning cover the venison with paste made of flour and 
water 4 an inch thick, then cover with paper and tie 
firmly and place in pan with butter, and water baste often ; 
4 an hour before it is done, remove paste and paper, baste 
with butter and dredge with flour to make it brown. 

Mrs. CHESTNUTT. | 


SPICED VENISON.—For 1 quarter 2 tablespoons 
ground mace, | of allspice, 1 of cinnamon and 1 teaspoon 
of pulverized saltpetre, mix all together, put the meat into 
a large dish after having removed the bone ; rub the mixture 
well into the venison for a week, turning and rubbing every 
day ; take out and drain for a day, then roll and tie with 
cord and hang in a cool place to dry. ANOMA. 


SAUCES FOR MEATS. 


MINT SAUCE. —Pound the mint in a mortar with a 
little sugar. Add vinegar and water. Mrs. Moopik. 


MINT SAUCE.—One quarter of a pint of vinegar, 4 
tablespoons of chopped mint, 2 tablespoons of sugar. Let 
stand | hour. Mrs. C. H. CLARK. 


BROWNING FOR SAUCES.—Put 4 pound brown 
sugar into an iron saucepan, and melt it over the fire for 
about 25 minutes, stirring continually until quite black, but 
it must become so by degrees, as too sudden a heat will 
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make it bitter. Then add 2 quarts water, and in 10 
minutes the sugar will be dissolved. Bottle for use. 
M. A. ROGERSON. 


BROWN SAUCE.—One cup stock or water, 1 table- 
spoon flour, 1 tablespoon butter, 1 teaspoon for color and 
taste. Burnt sugar may'be used for coloriag with onion, 
celery, parsley, ete. J. KING. 


QUENELLE FORCEMEATS.—Scrape a pound of 
lean veal or the flesh of a rabbit, fowl or game, pound it 
and pass it through a wire sieve. Boil a calf’s udder and 
when cold pound it and pass it separately through the sieve. 
Take the crumbs of a French roll moistened with strong 
stock, and place it in a mortar, together with $ a pound of 
the meat and 6 ounces of the udder, and having pounded 
fine, add a s; oon of chopped herbs, chopped mushroom with 
a little lemon juice to keep it white, 1 egg, salt and pepper 
and nutmeg, then pound them all together for five minutes 
longer. ‘The quenelles are formed by means of two spoons 
dipped in boiling water, then shape them in the bowl to the 
size required. If for soup a teaspoon will do. They 
should be boiled in broth for ten minutes in a sauce pan. 

Mrs. SHANACY. 


STUFFING FOR VEAL OR TURKEY.—One cup of 
suet chopped fine, 1 cup of bread crumbs. Season with 
pepper, salt, a small quantity of nutmeg, chopped parsley 
and a little thyme. Mix well andadd 2 raw eygs; work it 
well together with a spoon. Mrs. M. SHANACY. 


STUFFING FOR GEESE OR DUCKS.—Take bread 
crumbs, if stale, soak for a minute in cold water, squeeze 
out dry, 2 or 3 onions chopped fine, 2 tart apples chopped 
fine, a piece of butter the size of an egg, a small quantity 


of sage, pepper and salt to taste, the yolk and white of 1 


\ 


bs 
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g. Stir all together lightly, with a fork. Do not pack 
the looser it is put in the nicer the stuffing. 
Mrs. M. SHANACY. 


OYSTER STUFFING FOR TURKEY—Bread crumbs, 
about 1 pound chopped fine, 1 head of celery chopped very 
fine, about $ a pound of butter, salt and pepper to taste. 
Take 1 quart of oysters, wash and strain from their liquor, 
pick out any bits of shell, ete. Mix all together. Fill the 
turkey. Mrs. M. SHANACY. 

TOAD IN A HOLE.—One pint of cold cooked meat 
legg, 1 pint of milk, $ teaspoon salt, 6 large tablespoons 
flour. Cut the meat into pieces one inch square, put them 
in a greased baking dish, beat the egg very light, add it to 
the milk and pour it gradually into the flour, beating all 
the while, strain through a fine sieve, add salt and pepper 
and pour it over the meat, bake in a moderate oven 1| hour. 
When done serve quickly in the dish in which it is baked. 

Mrs. C. T. PEMBERTON. 

JAGER FLEISCH.—Beef or veal, boiled or roast, and 
cut into slices. Take bacon, cut into small dice, and onions, 
let the bacon melt with the onions, put the meat in and let 
it stew with salt. Take a little cold water, enough flour to 
thicken, cayenne pepper, herbs and spices and red wine 
about 4a good sized cup, and some extract of meat (beef 
tea or gravy), stir well and let it boil. There should be 
enough sauce to keep the meat from browning. 

Miss MABEL FOSTER. 


HAGGIS.—Take a pluck (heart, liver and lights), 
parboil with windpipe hanging outside the pot to let the 
air out of the lights. Mince it all up. Cut up nine or ten 
onions, $ pound minced mutton suet, four handfuls dry 
oatmeal, flavor with salt, pepper and parsley. Mix well 
together, moisten with a little of the water in which pluck 


es 
as 
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was boiled. The bag in which this is boiled is the stomach 
of a sheep and should be very well cleaned. Fill the bag 
and sew it up, boil for 2 or 3 hours. While cooking, the 
bag must be frequently pricked with a fork. 

Miss McIntyre, Fort William. 
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RELISHES. 


BRAWN.—A pig’s head weighing about 6 pounds, 4 
pounds lean beef, boil each separately until quite tender, and 
chop fine, then add the following seasoning: 2 tablespoons 
of salt, 2 tablespoons pepper and cayenne. Strain liquor 
that both meats have been boiled in, into 1 pot and boil 
meat in it for $ an hour, then set in bowls. Ready for use 
when cold and will keep some time. 

Miss D. A. WILLIAMS. 


BREAKFAST CUSTARD.— Butter 6 cups and almost 
fill them with alternate layers of soft bread crumbs and minc- 
ed cold meat seasoned to taste, beat three eggs, add 14 cups 
milk and pour over the crumbs and meat in the cups. Set 
them in a pan of hot water and bake in the oven till firm 
in the centre. Miss FINDLAY. 


RICE RISOLIS.—Boil a small teacup of rice until 
tender (about 20 minutes), drain from the water, beat 
smoothly, with 1 ounce butter, 24 ounces finely minced 
meat, seasoning of salt, pepper and celery salt, sufficient 
beaten egg to make a stiff paste. Roll into small balls and 
fry a light brown. I generally add biscuit crumbs to make 
them firmer. Mrs. REDDITT. 


SWEET BREAD CROQUETTHXS.—One heaping cup 
minced sweetbread, $} teaspoon each of salt and pepper, a 
dash cayenne, 1 teaspoon lemon juice, a little lemon rind, 
grated, 1 pint boiling cream, 3 even tablespoons butter, 4 
heaping tablespoons flour. Let butter boil and stir in flour, 
then add boiling cream, then mix all together, shape in 
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cones, roll in egg and cracker crumbs and fry in boiling 
dripping. Mrs. PLUMMER. 
MINCE TONGUE.—Chop the heel of a cold boiled 
tongue, add’ twice as much boiled potatoes and enough 
mustard to season. Put a piece of butter as large as a 
walnut into the frying pan, put the mince in and press it 
down firmly, adding enough water to moisten slightly. 
When itis brown turn out ona hot platter and garnish 
with pickled beet or parsley. Mrs. T. R. PARKER. 


BOUDINS.—One pint cold cooked meat, put in a 
a saucepan, 2 tablespoons bread crumbs, 1 gill stock, 2 eggs 
well beaten, 1 tablespoon chopped parsley, i! teaspoon salt, 
+ teaspoon pepper. Put in small moulds well buttered 
and papered in the bottom. Cook in oven in pan of 
water for 15 minutes. Serve with tomato sauce. 
ANNIE F, DYMENT. 


BROWN & CO., BARRIE, 


RS IN— 


GRAIN, PROVISIONS AND GROCERIES 


BUTTER AND EGGS TAKEN IN EXCHANGE. 














Flour and Feed of all kinds, Baled Hay and Straw, 


Oatmeal, Cornmeal. 
Best Brands Kept. Wholesale and Retail. 


All Bags Charged and Credited when Returned in good order. 


EGGS. 


EGGS a la Creme.—Six eggs, 1 tablespoon butter 
1 tablespoon flour, $ pint milk, § teaspoon salt, pepper to 
taste. Boil the eggs 15 minutes, remove shells, and cut in 
half crosswise, slice a little off the bottom to make them 
stand. Put butter in a frying pan to melt, then add flour ; 
mix until smooth, add milk and stir continually until it 
boils. Add salt and pepper, stand eggs on heated platter, 
pour the sauce over and around them. Serve very hot. 

Mrs. C. T, PEMBERTON. 


BAKED OMELET.—Four or 6 eggs, beat whites 
separately, small teacup of milk, piece of butter size of a 
walnut, 1 tablespoon of flour, a little salt. Beat yolks, 
add butter, milk, flour and salt, lastly the beaten whites. 
Butter a dish the right size to hold it and bake in a quick 
oven. Miss CAMPBELL. 


FRENCH OMELET.—Three eggs, whites and yolks 
beaten separately, $ teacup milk (a little over), put on to 
boil. When boiling pour over $ teacup finely rolled soda 
biscuit, add yolks and lastly the whites, pepper and salt, 
fry in butter. Mrs. RADENHURST. 


SAVORY OMELET.—Three eggs, 2 teaspoons parsley, 
2 tablespoons celery, } teaspoon onion juice, salt and pepper 
to taste, 3 tablespoons milk. Beat the yolks separately and 
add to the rest, then beat whites to a stiff froth, and stir in 
without beating any more than is necessary. Fry well in 
a buttered pan, then brown a little in the oven. For plain 
omelet omit onion, parsley and celery. M. E. PERKINS. 


IF QUALITY, COMBINED WITH VALUE, 


is a consideration, see our stock of READY TAILORED CLOTHING 
before you purchase your next Suit. We want to see the men who are 
particwar and who will not be satisfied with any old thing. Our Cloth- 
ing is MADE by tailors, the cloths are thoroughly sponged and shrunk. 
The garments are cuaranteed to keep their shape. They are the same 
goods that you would pay 50 per cent, more for if you left your measure 
at a merchant tailor’s establishment. Come in and have a look,and we 


will prove the above statements. 
HUNTER BROS., 


(The men who sell you Ready-to-put-on Clothing 50 per cent, less 
than merchant tailors’ prices), BARRIE. 


dD. M°oNILLAN, 


--CITY ROLLER MILLS... 


MANUFACTURER OF 


Choice Family Flour, Strong Baker's, Graham Flour, 
Cracked Wheat, Wheatlets, Whole Wheat, and all 
kinds of Feed, such as Pea Meal, Corn 
Meal, Chopped Barley, Etc., Etc. 


COOKING UTENSILS. # 


Our Assortment for Hospital Purposes Complete. 


HAPPY THOUGHT RANGES, 


The most economical Coal or Wood Range. 
Sole Agents for Barrie. 


H. H. O'TTON & SON, S Points. 


Try R. A. Stephens, 


THE TAILOR AND GENTS’ FURNISHER, FOR 
Ordered and Ready-made Glothing. 


We carry the largest stock in Barrie, also the latest NOVEL- 
TIES in Men’s Furnishings. 
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VEGETABLES. 


The art of a thing is, first its aim, and next its manner of accomplishment. 
—C. N. Boon. 


MILANAISE SAUCE FOR ASPARAGUS.—Melt 2 
ounces fresh butter in a small saucepan and sift into it a 
level tablespoon of fine flour, stirring all the time; add a 
gill of cold milk, salt and pepper to taste. When sauce is 
perfectly smooth and thick, pour in a gill of cream anda 
teaspoon tarragon vinegar. This sauce, with yolk of 1 egg 
added, is nice for cauliflower. ANNIE F. DYMENT. 


LYONATSE POTATOES.—Half a pound of cold boiled 
potatoes, 2 ounces of onions, 1 heaping teaspoon of mix- 
ed parsley, butter the size of an egg. Put the butter in a 
saucepan, and when hot throw in the minced onions and 
fry to a light brown, add the sliced potatoes and turn until 
they are thoroughly hot and nicely browned, add the minced 
parsley and serve immediately. M. CULBERT. 


POTATO PUFF.—Stir 2 cups mashed potatoes, 2 
tablespoons melted butter and some salt to a fine, light, 
and creamy condition, add two eggs well beaten separately, 
and six tablespoons of cream. Beat it all lightly and well 
together, pile it in a rocky form on a dish. Bake in a 
quick oven until nicely browned. It will become quite 
light. M. CULBERT. 


A DISH OF CABBAGE AND CHEESE is most tasty 
and excellent. The cabbage can be boiled in the middle of 
the day if more convenient, only it must be under, rather 
than over cooked, and drained quite free from moisture ; 
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now take a dish that will stand the oven, butter it, and in 
it place 4 your cabbage; on this grate a thick layer of 
cheese, using up any old pieces that you may have in your 
pantry. On the cheese put little dots of butter, and a 
sprinkling of salt and pepper; now lay on the remainder 
of your cabbage and press down pretty firmly so as to level 
the top; now another layer of cheese, more dots of butter 
and seasoning, and finally a thick covering of bread crumbs. 
Put in a brisk oven and bake for about 15 minutes. 
Miss Mary Ross. 


POTATO PUFF.—Two cups of cold mashed potatoes, 
3 tablespoons melted butter beaten to a cream, add 2 well- 
beaten eggs, 1 cup cream. Pour in a deep dish and bake 
in a quick oven. Mrs. THos McKEkE. 


STUFFED POTATOES.—Wash, scrub and bake 6 
good sized potatoes; when done cut a small piece off one 
end, scoop out the potato into a hot bowl, mash and add 
1 good tablespoon butter, 2 of hot milk, and salt and 
pepper to taste. Beat the whites of two eggs stiff, and 
mix into the potato ; fill the skins with the mixture, heap- 
ing lightly on the top; brown slightly. 

Mrs. J. N. HAMILTon. 


CORN OYSTERS.—Grate green corn and to every 
pint add 2 well-beaten eggs, tablespoon butter, season with 
salt and pepper, teaspoon flour; drop tablespoon at a time 
in hot lard and do till brown. 


SWEET POTATO CROQUETTES.—Bboil sweet pota- 
toes, peel, mash with butter, pepper and salt, roll in beaten 
egg and cracker crumbs and fry in lard. 


IRISH POTATO PUFF.—One quart warm mashed 
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potatoes, 1 ounce butter, 1 egg, tablespoon milk, pepper and 
salt. Mix well. Bake 4 an hour in a well-buttered plate. 
Mrs. Moopte. 


TO SERVE POTATOES WELL.—Peel, cover with 
boiling water, cook quickly. After draining return to the 
stove and steam without a cover for a moment. Shake 
gently at an open door or window. Return to the stove 
again, sprinkle with salt, shake again. Let set a little 
longer. In serving cover with lightly folded cloth. 

Mrs. Moonie. 


TOMATOES en SURPRISE.--Make a pint of tomato 
aspic by simmering a can of tomatoes for $ hour, with an 
onion stuck with 6 cloves, bay leaf and parsley. Strain; press 
all tomatoes through a sieve fine enough to keep back the 
seeds. Add 2 tablespoons soaked gelatine, stir over fire 
till dissolved. Fill entree cups, and when firm and cold 
scoop out insides, leaving wall of jelly $ inch thick. Fill 
this with highly seasoned mince of chicken or veal and 
chicken, moistened with mayonnaise or cream sauce. The 
aspic jelly from the inside of moulds may be used next day 
with lettuce salad. JEAN HARDING. 


POTATO BALLS.—Moisten 2 cups of cold mashed 
potatoes with $ a cup of hot milk. When softened stir in 
2 well-beaten eggs. Drop carefully from a spoon into flour, 
then brown in boiling lard. Mrs. SHANACY. 


BROWNED POTATOES.—Boil in salted water until 
nearly done. Then half an hour before your roast meat is 
done, put the potatoes around it; baste frequently until 
brown. Mrs. SHANACY. 


POTATO PUFF.—Beat until light 2 cups cold mashed 
potatoes and 2 tablespoons melted butter, add 2 well-beaten 
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egos, 1 cup milk, salt and pepper to taste. Put into deep 
dish and bake in quick oven. 


Mrs. Matcotm MACLEOD. 


BOSTON BAKED BEANS.—Wash 1 quart of dry 
beans (the Vermont beans are the best), put them in a pan 
of cold water; let them soak over night. In the morning 
wash them in another water, and then place them on the 
fire in 6 quarts of water, let cook until soft. Drain them 
and put half in bean pot, then gash 1 pound of salt pork, 
placing it in bean pot, then the remainder of the beans, 1 
tablespoon of molasses, 1 of salt, and cover with boiling 
water. Bake 5 hours, watch them carefully and do not let 
them cook dry. 


CREAM OF ASPARAGUS.—Boil asparagus until 
tender, salt, and rub through a colander, add 1 quart of 
boiling stock, thicken with 1 tablespoon of flour rubbed 
smooth in 1 of butter. When boiled up add $ a cup of 
sweet cream. J. F. SHANACY. 


ASPARAGUS WITH CREAM.—After washing throw 
into slightly salted water and boil for 15 or 20 minutes, or 
until tender, then add a lump of butter, salt and pepper, 
and 4 a cup of sweet cream. Do not allow it to boil after 
adding the butter and cream. Serve at onee. 


J. F. SHANACY. 


STRING BEANS WITH CREAM.—String the beans, 
break into pieces and boil in salted water until tender, then 
drain, add butter, pepper, and just before serving | cup of 
hot cream or rich milk. J. F. SHANACY. 


BEETS.—Take young, tender beets, wash and boil 
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without cutting the roots; when tender peel, slice and 
dress with melted butter, pepper and salt. 


J. F. SHANACY. 


CAULIFLOWER.—Wash and tie up in a cloth, and 
put into hot, salted water. Boil 1 hour. Dressing: Take 
2 tablespoons of butter, 1 of corn starch and a pinch of 
salt, then add a cup of boiling milk, boil up and pour over 
the cauliflower. 

J. F. SHANACY. 


FRIED CUCUMBERS.—Pare and slice large cucum- 
bers, soak in salted water for $ an hour, drain dry, dip 
in egg batter, then in bread crumbs, and fry in boiling lard 
until brown. 

J F. SHANACY. 


ESCALLOPED MUSHROOMS.—Put the mushrooms 
in a well buttered baking dish, with alternate layers of 
crumbs, seasoning each layer well with butter, add pepper, 
salt and 4 cup of cream, or rich milk. Bake 20 minutes, 
keeping covered. 

J. F. SHANACY. 


PARSNIPS WITH CREAM.—Serape, slice and cook 
in a little salted water till done and dry, then pour in 1 cup 
of eream in which a little flour has been mixed, season with 
salt, pepper and butter, cook a few minutes, then serve. 


J. F. SHANACY, 


Wellington Botel, 
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The best $1.00 a day house in town. 
Good accommodation. Nearest hotel 
to the wharf. 


Bayfield Street, Five Points, 
Phone 49, west of G.T.R. Station. 
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SALADS AND SALAD DRESSINGS. 


To make a perfect salad, there should be a spend- 
thrift for oil, a miser for vinegar, a wise man for 
salt, and a mad cap to stir the ingredients up and mix 
them well together. —Spanish Proverb. 


CHICKEN SALAD.—To 1 chicken, 3 small heads of 
celery, 1 bunch of lettuce. Boil chicken, remove all fat, 
bone and skin and gristle, chop into dice or very small 
pieces, also chop celery smali; mix chicken and _ celery 
together in a large dish; take } cup of vinegar and 3 a 
cup of butter, heat over boiling water, stir it through the 
chicken and celery. When about to serve, stir in the 
following dressing, which must have been previously made, 
and set on ice: 1 teaspoon of mustard, 1 saltspoon of 
cayenne pepper, 3 saltspoons salt, 1 teaspoon of sugar, ¢ 
cup of vinegar, 2 eggs beaten lightly, and butter the size of 
an egg. Melt the butter and stir in egg and other ingredi- 
ents, cook over boiling water, stirring all the time. When 
thick remove and.let get cold, then stir in 1 cup of rich 
cream, sweet or sour. Line your salad bowl with lettuce 
leaves, put in chicken and dressing. Decorate top with the 
small leaves of lettuce, standing up. 

Mrs. C. J. McRAgz, Stayner. 


TOMATO SALAD.—Take 3 large ripe tomatoes, peel 
and cut in small pieces, a few leaves of lettuce cut fine, a 
few radishes and some cress if desired, 1 small cucumber. 
Season with pepper, salt and vinegar. Mrs. JAS. VAIR. 


LETTUCE SALAD DRESSING.—The yolks of 2 hard- 
boiled eggs, 2 teaspoons sugar, small teaspoon salt, 1 tea- 


62 SALADS AND SALAD DRESSINGS. 


spoon mustard, and rub to a paste. Add 2 tablespoons 
vinegar and fill up with rich, sweet milk. 
Mrs. JAs. VAIR. 


STUFFED TOMATOES.—Seald and peel 6 tomatoes, 
slice off the stem end and scoop out the seeds before stand- 
ing the tomatoes on ice for 2 hours. Chop 1 small onion, a 
bunch of cress and sinall bit of parsley rather fine. Pour 
over this any salad dressing and fill in the tomato shells. 
Serve on a lettuce leaf. GEORGIE MCOoNKEY. 


CABBAGE SALAD—For oNE BIG CABBAGE—-One 
cup sugar, 1 dessertspoon mustard, 1 large spoon butter, 1 
ego, 1 tablespoon flour, 2 cups vinegar. Have vinegar hot 
but not boiling. Then add rest and bring to a boil, stirring 
all the time. 


BEET SALAD.—One quart boiled beets, 1 quart raw 
cabbage, 2 cups sugar, 1 cup horseradish, 2 teaspoons salt, 
1 teaspoon black pepper and a pinch of cayenne. Cover 
with vinegar. 


DRESSING FOR CABBAGE SALAD.—One teaspoon 
salt, 1 teaspoon mustard, 4 cup vinegar, $ cup sugar, pinch 
of pepper, small piece of butter, 1 egg, mix, beating the egg 
well. Cook until thick, stirring all the time. 


LETTUCE SALAD.—Line a salad dish with curly 
lettuce leaves. In another dish have shredded a quart of 
leaves (after being shredded); add 3 of a cup of crushed 
nut meats—any kind will do—and 3 hard boiled eggs, 
broken up with a fork. Pour over a French dressing, mix 
well and place in the salad dish lined with leaves. Cut 3 
hard boiled eggs in half and grate the yolks over the salad. 
Cut the whites into rings and lay over the salad. 

Mrs. McIntosu, Elora. 
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ASPARAGUS SALAD.—Line a salad bow] with crisp 
lettuce leaves. Use 1 bunch of cold cooked asparagus. 
Cut it into nice lengths, sprinkle with 4 a teaspoon of salt 
and 4 of a teaspoon of white pepper. Mix with it cold 
boiled peas, and pour over it a cream dressing, or serve on 
individual dishes a lettuc2 leaf on each plate, and a portion 
of the salad, covered with the dressing. 

Miss McConkey. 


CHERRY SALAD.—Arrange in a salad bowl the 
white hearts of lettuce, and place on them large ripe cher- 
ries previously pitted and stuffed with chopped nuts. Pour 
over them the following dressing :—Beat thoroughly the 
yolks of 2 eggs, 1 teaspoon of sugar, | shake salt. Add 
4 tablespoons melted butter and 6 tablespoons lemon juice. 
Cook until it thickens, then remove from the stove and add 
the well-beaten whites of 2 eggs. When cold add 1 tea- 
spoon of whipped cream. Mrs. H. 


TOMATO SALAD.—Heat 1 tin of tomatoes. When 
well heated rub through acolander. Flavor with pepper, salt, 
sauce and onion to taste. Dissolve ? of a package of gela- 
tine in water, add to the heated tomato and pour in a mould 
to stiffen. ‘To serve tomato salad, lay some lettuce leaves 
on a flat dish, turn jelly out on the leaves and pour dressing 
around it. KATHLEEN McCartay. 


CELERY AND WALNUT SALADS.—Mix with 
the celery, cut into small pieces, } the quantity of English 
walnut meats broken in two, and enough mayonnaise to 
well moisten it. Garnish with lettuce. 


SWEETBREADS WITH CELERY.—Cut cold cooked 
sweetbreads into dice and mix with an equal quantity of 
celery, cover with mayonnaise and garnish with lettuce. 


— 
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BEET SALAD.—One beet minced finely, 1 teaspoon 
mustard, 2 teaspoons sugar, little salt, 1 teaspoon corn starch, 
butter size of walnut, 2 tablespoons boiling water. When 
boiling add 3 cup vinegar. Place in salad bow] and sprinkle 
edge with powdered yolks of hard-boiled eggs, or cut little 
shapes from the egg and place over the top. 

Miss CHESTNUTT. 


BEET SALAD.—One quart beets boiled and chopped 
fine, 1 quart raw cabbage chopped fine, 1 cup grated horse- 
raddish, 2 cups white sugar, 2 tablespoons salt, | teaspoon 
cayenne, | teaspoon white pepper, cover with vinegar. 

Mrs. Matcotm MACLEOD. 


SALAD DRESSING.—Two eggs beaten in a saucepan, 
salt to taste, 2 teaspoons sugar, 1 teaspoon mustard mixed 
with 1 cup of vinegar. Stir constantly until cooked over 
boiling water, add 4 cup of cream after salad is mixed. 

M. A. ROGERSON. 


MAYONNAISE.—One cup weak vinegar, 1 cup sugar, 
1 cup milk, 3 eggs well beaten, 1 teaspoon mustard mixed 
smooth with some vinegar, butter size of an egg. Mix all 
together cold and boil till thick. Mrs. C. H. CLarK. 


SALAD DRESSING—UnNcooKED.—The yolk of 1 
hard-boiled egg mashed smooth with 1 teaspoon of mustard, 
1 saltspoon table salt, 1 teaspoon sugar, white pepper and a 
pinch of cayenne, 1 small tablespoon of British malt vine- 
gar, and onion cut very fine to taste. Add #? of a cup of 
very thick cream. Whip the cream if poor. 

Miss McCartuy. 


MAYONNAISE—BotLep.—Beat 4 eggs light. Take 
5 tablespoons vinegar, a little pepper, 1 tablespoon white 
sugar, 1 tablespoon butter, and $ a teaspoon of salt. Boil 
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and then add eggs, stirring constantly till like thick custard. 
Add 1 dessertspoon made mustard. Add, when cold, a little 
milk or cream to thin it. Miss ADELE Spry, 


SALAD DRESSING.—Five eggs, + of a cup of vine- 
gar, 1 teaspoon mustard, 2 teaspoons salt, 2 teaspoons sugar, 
a pinch of cayenne pepper, # of a cup of sugar, 4 cup of 
cream. Dissolve the mustard in a little luke warm water. 
After beating the eggs well add the mustard, vinegar, sugar, 
pepper, salt and butter. Put all in a double boiler and stir 
until it thickens. Take off the fire, beat well and set aside 
to cool. When cold add the cream, beating slowly. 

Miss SHORTREED, Toronto. 


CREAM SALAD DRESSING.—Yolks of 3 eggs, 1 
teaspoon mustard, 1 teaspoon sugar, salt and red pepper to 
taste, 1 tablespoon butter, $ cup vinegar. Mix all these and 
cook in a double boiler, or in a small bowl set in hot water, 
till thick, then add sweet cream until it is the proper 
consistency for the salad. Miss FINDLAY. 


SALAD DRESSING.—Scald 2 tablespoons vinegar 
(or lemon if preferred) with 1 tablespoon sugar. Add but- 
ter size of walnut, yolks of Z eggs, well-beaten. Stir 
constantly until it thickens. While hot add the well-beaten 
whites of 2 eggs, 1 teaspoon mustard, | teaspoon salt, 4 
teaspoon cayenne pepper. Mix with an egg beater until 
light, and when cold stir in $ cup whipped cream. 


M. B. 


SALAD DRESSING.—Beat the yolks of 8 eggs, and 
add 1 cup of sugar, 1 tablespoon each of salt, mustard and 
white pepper, } cup of cream and a very small pinch of 
cayenne pepper, mix well. Boil 3 cups vinegar to which 
add a cup of butter, and while boiling pour over the 
mixture and mix thoroughly. Bottle and set in a cool 
place to use when needed. M. CULBERT. 
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CHICKEN SALAD.—Chop meat of a chicken fine, 
and add an equal quantity of chopped celery or lettuce. 
Line dish with lettuce leaves, put in the meat and pour on 
the following dressing :—Beat 2 eggs with 1 teaspoon of 
sugar, add butter $ size of egg, 1 teaspoon mustard, a little 
pepper and salt, and 1 teacup of vinegar. Put all in.a dish 
(double boiler) and cook like a boiled custard. It is im- 
proved by using 1 cup of sweet cream for half of the 
vinegar. F. Kine. 


DRESSING FOR LETTUCE—Four egg yolks, 4 
tablespoons sugar, 1 teaspoon salt, 1 teaspoon mustard, 4 
teaspoon pepper, $ saltspoon cayenne pepper, 1 cup vinegar, 
1 tablespoon butter. Beat the yolks until stiff and smooth, 
then stir in sugar, salt, mustard and pepper. Bring vinegar 
to a boil, stir in butter and beat it slowly into the eggs and 
spices. Mrs. T. E. BARtTLey. 


SALAD DRESSING.—Two tablespoons white sugar, 
2 dessertspoons made mustard, 14 teaspoons salt, ? cup best 
vinegar, a thought of cayenne pepper. Mix and _ boil 
together. When boiling hot add 3 egos well beaten as if 
for custard. When cold, add 2 tablespoons of the mixture 
to 1 cup of whipped cream. Mrs. 8. M. WELLS. 


SALAD DRESSING.—One-half pint cream, } pint 
good vinegar, 1 small cup sugar, 3 eggs beaten very lightly, 
lump of butter size of an egg, 1 teaspoon ground mustard, 
salt and pepper to taste. Boil all together till like custard. 
Use when cold for very finely cut cabbage or for any salad. 

Mrs. F. M. MONTGOMERY. 


SALAD DRESSING—BolILep. —One cup boiling 
water, 2 tablespoons flour, 1 tablespoon butter, $ teaspoon 
salt, 1 teaspoon mustard, } cup vinegar, 2 eggs, cayenne 
pepper and sugar to taste. Boil. Mrs. W. H. Myers. 


C. A. PERKIN , * ae 


WHOLESALE CHEESE DEPOT. 


Bacon, Hams, Lard and Cheese. Also the very best 
Rolled Oats, Standard and Granulated Oatmeal, 
Wheat Germs, and Gold Dust Cornmeal, etc., etc., 
always on hand. Stoneware, Crockery, China and 
Glassware. Particularly noted for the best Coffee 


and Teas, and absolutely pure Spices of all kinds. 
35 DUNLOP STREET BARRIE. 
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City Harness Works, Barrie. 


The only up-to-date Harness Shop in Barrie where you can find all classes 
of Harness from five dollars up to two hundred dollars. All made by skilled 
mechanics, and all under my own personal supervision. <A full line of 
TRUNKS, VALISES, ROBES, FUR COATS, BLANKETS AND GLOVES 
in stock. A call solicited 


GEO. TEGART. 


For-x Jewelry, Clocks.#and.# Watches 
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No. 15 DUNLOP STREET, - - BARRIE. 


Pure Gold Wedding Rings always kept in stock. 
P.S.—Repairing carefully attended to. Charges moderate. 


The Bank of foronto, 


INCORPORATED 18565. 


HEAD? OF ELC Ear Oi ONiG@: 


DUNCAN COULSON, - General Manager. 
Jos. HENDERSON, - Inspector. 


Capital, $2,000,000. Reserve Fund, $1,900,000. 
BARRIE BRANCH. 


CURRENT ACCOUNTS opened on the usual terms, and careful attention 
given to the business of the Bauk’s customers. 

DraFts issued upon all the Branches of the Bank, or upon correspond- 
ents available at any Banking town in the Dominion of Canada. 

DRraFTs issued, available at any place in the United States, or in Great 
Britain and Ireland. 

LETTERS OF CREDIT issued for use of travellers in Great Britain or on 
the Continent. 

COMMERCIAL CREDITs issued for use in all parts of the world. 

CoLLECTIONS—Special attention given to the collection of Commercial 
Paper throughout Canada and all parts of the world. 


DEPOSITS. 


DeEposir ACCOUNTS opened subject to withdrawal by cheque on demand. 
SpecIAL DeEposirs.—Deposit Receipts issued bearing interest at current 
rates. 





SAVINGS BANK DEPARTMENT. 


SPECIAL ADVANTAGES are derived by depositing money in our Savings 
sue Department. 
aes e of ONE DoLuAR and upwards are received and interest allowed 
thereon. 
2. INTEREST is added to the principal on the 3lst day of May and the 30th 
day of November, in each year. 
No CHARGE is made on depositing or withdrawing money. 
. THE DEPoSITOR is subject to no delay whatever. 
THE Security offered by this Bank is undoubted. 


447 Debentures, Bonds, American and Sterling Exchange Purchased. 
Mi. ATKINSON, MANAGER. 
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PUDDINGS AND SAUCES. 


I know what the puddin’s to be ; apricot roll up. 
Oh! My buttons / 
—George Hliot 


ENGLISH PLUM PUDDING.—Two pounds of suet, 
3 pounds of raisins, 2 pounds of currants, 2 pounds of 
sugar, 5 eggs, 1 pint of milk, 2 nutmegs, a pinch of salt, 
flour to make very stiff Boil 7 hours. Serve with 
sauce. Mrs. C. H. CLARK, 


BROWN BETTIS.—One-third bread crumbs and 2 
apples chopped fine, 2 cups brown sugar, $ a cup of butter, 
2 teaspoons cinnamon, a little nutmeg. Mix thoroughly 
and bake very brown. Mrs. C. H. CLARK. 


PLUM PUDDING.—tThree pounds of bread crumbs, 
1 pound of suet chopped fine, 2 pounds of stoned raisins, 
2 pounds of currants, ? of a pound mixed peel, 2 heaping 
coffee cups of sugar, 16 eggs, yolks and whites beaten 
separately, 2 cups of milk, 1 large cup of brandy, or brandy 
and wine mixed, 1 tablespoon of allspice, 3 nutmegs, 1 
tablespoon of cloves, 1 tablespoon of cinnamon, 2 small 
cups of flour, about 2 teaspoons of salt, ? of a pound of . 
blanched almonds. Put in the fluids last, mixing the yolks, 
milk and brandy together, stirring in the well-beaten 
whites last. Ring pudding cloths out of hot water; dredge 
well with flour; tie puddings securely, allowing room to 
expand. Boil 6 or 7 hours. Mrs.'C. H. Ross. 


COTTAGE PUDDING.—Two cups flour, 1 cup sugar, 

14 cups milk, 2 tablespoons butter, 2 eggs, 2 teaspoons bak- 

ing powder, flavor with lemon. Serve with cream or sauce. 
M. A. ROGERSON. 
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GINGER PUDDING—Dry.—Quarter pound suet, 4 
pound flour, | pound sugar, 1 teaspoon ginger. Mix all dry. 
Steam 3 hours. M. A. ROGERSON. 


NEW COLLEGE OR TREACLE PUDDING.—Half 
pound flour, $ pound bread crumbs, § pound suet, 4 pound 
treacle, 1 lemon (juice, and rind grated), 1 nutmeg, 3 eggs. 
Boil for 3 hours. L. T. WHIsH. 


ALMOND CREAM WITH PEACHES.—Place 1 pint 
of milk, $ cup granulated sugar, and a pinch of salt in the 
double boiler. When it comes to the boil add 1 tablespoon 
of blended corn starch and stir for 15 minutes; then add 
4 teaspoon almond icing, beaten whites of 3 egos, $ cup of 
chopped almonds. Line a bowl with peaches, pour in above 
mixture, and set away till next day. Heap whipped cream 
over all before serving. Mrs. A. E. H. CRESWICKE. 


TWO PUDDING SAUCES.—One cup brown sugar, 
3 cups cold water, 2 ounces butter, $ lemon, dessertspoon of 
flour, nutmeg. Put the sugar in a dry granite pan, place 
on the stove and stir constantly until like a brown syrup, — 
add water and butter. When boiling put in the flour mixed 
with cold water; let it boil up. Squeeze the half lemon 
and also drop in the rind until ready to serve. 


No. 2.—One cup white sugar, 1 lemon, (juice, and rind 
erated), 1 tablespoon corn starch, 1 ounce butter. Beat 
all together and pour on it a little more than a cup of 
boiling water. Let it boil up once or so. Mrs. MoopiE. 


ALBERT PUDDING.—Beat into a cream 4 pound 
butter, mix with an equal weight of sugar, add to these, 
first the yolks and then the whites of 5 eggs, beaten well, 
apart, throw in 4 pound flour, § pound raisins. Putin a 
mould; boil for 3 hours. Mrs. RADENHURST. 
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CUP PUDDING.—One egg, 4 cup sugar, 1 spoon 
butter, 4 cup milk, 14 cups flour, 14 spoons baking powder. 
Put in gem tins and bake in quick oven. 

Sauce :—The juice and rind of 1 lemon, $ cup sugar, 1 
teaspoon butter, 1 cup boiling water, scant tablespoon corn 
starch. Miss ALICE HAINES. 


BAKEWELL PUDDINGS.—Take a tin dish 2 inches 
deep and 7 inches long ;, make a puff paste ; mix with whites 
of three eggs ; line the dish with it ; cover the bottom with 
preserved green gage plums. Melt 2 ounces butter, and mix 
with the yolks of 3 eggs, beating them up with a few drops 
of almond flavoring and sugar to taste. Pour this mixture 
on the preserve and brush the edges of the crust with yolks 
of egos and bake. Take out of tin and warm before send- 
ing to the table. Put on powdered loaf sugar 4 inch thick. 
Serve on glass dish. 


No, 2.—Line a pudding dish with puff paste and spread 
with jam (raspberry to taste). Make a rich custard with 1 
pint of cream thickened with 2 tablespoons arrowroot. 
When cold add the yolks of 8 eggs and whites of 6 eggs, 
sugar to taste. Flavor with orange flower water and bake 
1 hour. Mrs. C. E. HEwson. 


ADELAIDE PUDDING.—Take 6 ounces of butter 
and 6 of sifted sugar, and beat them together, then add 1 
teaspoon of ground rice and the yolks of 6 eggs. This will 
make 6 puddings. Put apricot juice or $ an apricot, that 
has been preserved whole, at the bottom of the cups, then 
fill the cups half full. Bake for 4 hour in a slow oven, at 
the end of which time the puddings ought to rise to the top 
of cups. Send to the table turned out of the cups, with 
the apricot at the top. Mrs, C. E. Hewson. 
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PUDDING SAUCE.—One egg, 1 cup sugar, 4 cup 
butter, 1 glass wine. Beat butter, sugar, yolks together, 
then add white; stir whole over fire; do not let boil. 

Mrs Hewson. 


HARD SAUCE—For PLUM PUDDING AND OTHER 
Kinps.—Beat to a cream 4 pound of butter, add gradually 
4 pound sugar; beat till very white; add a little lemon 
juice, sherry or any flavoring preferred. L. T. WHISH. 


FIG PUDDING.—OCne pint bread crumbs, 1 cup suet, 
chopped fine, 1 pound figs cut fine, 1 cup brown sugar, pinch 
of salt, 3 eggs. Mix well and steam for 3 hours. 


Sauce for Fig Pudding.—One-half cup butter, 1 cup 
sugar, 2 teaspoons flour. Beat all together, then pour on 
1 cup boiling water and boil until it thickens. Flavor with 
vanilla or nutmeg. M. Scorr, 


FRUIT PUDDING.—Heat what fruit you have if 
canned. {f fresh it must be cooked. When boiling pour 
over the fruit the following mixture and put into the oven 
at once: 1 egg, butter size of an egg, ¢ cup of milk, 1 cup 
. of flour, 14 teaspoons baking poder, melt the butter, then 
beat all ‘he other ingredients until light, then add flour. 

Miss D, A. WILLIAMS. 


SNOW PUDDING.—Three tablespoons corn starch, 
dissolved in cold water; pour on a pint of boiling water 
and if not thick place on stove; beat up whites of 3 eggs 
and whip into the corn starch, adding a pinch of salt. 
Have your steamer and dish well heated and steam 15 min- 
utes. Use the yolks of 3 eggs, $ cup sugar, 14 cups milk, 
and flavoring for the custard. Nice served with jelly. 

M. SARGEANT. 


SNOW PUDDING.—One-half box gelatine soaked in 
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a cup of water 1 hour, 2 lemons grated, 3 eggs, 14 cups 
sugar. Add sugar and lemons to gelatine, then pour over 
4 pint boiling water. When dissolved, beat until all sparkles. 
Then add the whites of eggs, beaten stiff Make a custard 
of the yolks. Miss CAMPBELL. 


HASTY PODDING.—tThree tablespoons of flour in a 
basin ; mix with cold milk to a thin paste; pour it into a 


pint of nearly boiling milk and stir till it thickens. 
Mrs. WAY. 


FIG PUDDING.—One-half pound of suet, 1 pound 
bread crumbs, 1 pound figs (chopped), $ pound sugar, | egg, 
1 nutmeg, $ teaspoon soda, milk enough to moisten, 1 cup 
flour. Tie in a cloth and boil 3 hours. 

Mrs. MAutcotm MacLeop. 


PRUNE PUDDING.—One-half pound prunes, § cup 
sugar, whites of 3 and yolks of 2 eggs. Wash prunes and 
stew till soft, then rub with a spoon through colander to 
get stones out; mix with other ingredients, whites of eggs 
well beaten last. Pour into a buttered dish and bake $ an 
hour. 


Sauce :—One teaspoon butter, 1 teaspoon corn starch, 
yolk of 1 egg, 1 tablespoon sugar, 1 tablespoon sherry, $ 
pint hot water. Mix butter and corn starch till smooth, 
then add other ingredients, hot water last by degrees, 
Cook about 10 minutes in a double saucepan. Mrs. Joy. 


CHOCOLATE PUDDING.—Two cups of milk, 1 square 
of chocolate, grated. Put in a double boiler and put on the 
fire, add 2 tablespoons of corn starch, wet with $ cup of 
cold water, 1 cup of sugar, 1 teaspoon of vanilla. Line a 
glass dish with sponge cake, pour in the chocolate when it 
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has thickened and put on ice. Before serving add the water, 
whites of two eges or whipped cream. 
Mrs. H. B. MYeErs. 


CHERRY TAPIOCA.—Soak 1 teaspoon of tapioca 
over night in sufficient water. In the morning add 1 pint 
of water and cook until clear. Sweeten to taste, and stir 
through 1 pound of ripe cherries. Pour into a fancy dish 
and chill on ice until wanted. Serve with cream and 
sugar, or cherry sauce. Mrs. H. 


GINGER PUDDING.—One cup suet, 3 cups flour, 1 cup 
sweet milk, 1 cup molasses, pinch of salt, 1 teaspoon soda, 
1 teaspoon ginger. Steam 2 hours and serve with caramel 
sauce. Mrs. McKEacIe. 


CARROT PUDDING.—One cup each of raisins, cur- 
rants, brown sugar, and finely chopped suet, 1 cup each of 
grated potatoes and carrots, 14 cups of flour, spices to suit 
the taste, pinch of salt, 1 teaspoon baking soda. Mix all 
together and steam 3 hours. Mrs. CHARLES SMITH. 


CARAMEL PUDDING—-For the caramel, 2 ounces 
loaf sugar, 4 gill of cold water. For the pudding, 4 yolks 
and 1 white of egg, 1 tablespoon of castor sugar, $ pint 
milk. Put 2 ounces of loaf sugar and 4 gill of cold water 
in a stewpan, and boil quickly until coffee color, stir well 
and pour it quickly into a thoroughly dry, plain soufile 
mould, and let it cool the mould all over. Make a custard 
of the 4 yolks, one white of egg, the castor sugar and the 
milk, thus :—Break the egg into a basin, add sugar, boil the 
milk, and when a little cool pour it on to the eggs and sugar, 
then strain it into the mould you have lined with caramel, 
steam it slowly for $} an hour. Turn it out on to a dish, 
and some of the caramel will run off and form a sauce. 

Mrs. McKEceig. 
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SNOW PUDDING.—Two tablespoons corn stareh,}cup 
sugar. Oook in 1 pint of water like starch, add well beaten 
whites of 3 egos. When cold serve, surrounded by custard. 
Custard made of yolks of 3 eggs. 1 pint of milk, $ cup of 
sugar (flavoring.) I put in a little corn starch. 

Mrs. THos McKEE. 


COTTAGE PUDDING.—One cup sugar, one cup sweet 
milk, 1 pint flour, 2 teaspoons melted butter, 14 teaspoons 
baking powder, 1 egg. Bake in a quick oven. 

M. SARGEANT. 


SUJET PUDDING.—One cup suet, 1} cups currants, 1 
cup sour milk, 1 cup syrup, 2 eggs. Thicken with flour. 
Steam 3 hours. Mrs. Tyos. McKEE. 


DUTCH PUDDING.—One pint flour, $ teaspoon baking 
powder, butter size of an egg; mix well; beat one egg light 
and # cup of milk. Pour into dry mixture, stir and spread 
4 inch thick in baking pan. Pare and cut in eighths 4 
apples, stick in dough and sprinkle with sugar. 

Mrs. A. J. SARJEANT. 


JUBILEE PUDDING.—Two eggs, their weight in 
butter and the same in flour, the weight of 1 egg in sugar. 
Beat egos and butter to a cream, add the flour. With a 
teaspoon of soda mix in the sugar and 2 tablespoons straw- 
berry jam. Pour in a buttered mould and steam 1} 
hours. 


Sauce :—One-half cup of butter, 1 cup of sugar, § cup 
sherry wine. Beat butter and sugar to a cream and gradu- 
ally add the wine. A few minutes before serving set jug 
in hot water to dissolve sauce. ANNIE F. DYMENT. 


GERMAN RICE PODDING.—Half a pound of rice, 
+ pint of milk, + pound of almonds chopped fine, 1 teaspoon 


76 PUDDINGS AND SAUCES. 


of butter, 2 teaspoons sugar, 3 eggs, a few drops of almond 
essence. Wash rice thoroughly, and put on to boil in the 
milk. When it is quite soft add butter, then almond, then 
yolks of eggs, lastly the well-beaten whites. Put piece of 
buttered paper in bottom of mould and turn pudding into 
it. Serve with cream. Walnuts can be used in place of 
almonds. ANNIE F. DYMENT. 


COCOANUT PUDDING.—One cocoanut, $ cup sugar 
1 pint milk, 1 teaspoon vanilla, 3 eggs. Beat the eggs all 
together until light ; add milk, sugar, vanilla and cocoanut 
grated. Stir until thoroughly mixed, and bake in a mod- 
erate oven for 30 minutes. Serve cold. 
Mrs. C. T. PEMBERTON. 


PRINCE ALBERT PUDDING.—Half pound butter, 4 
pound sugar, 4 pound flour, { pound currants, 4eggs. Beat 
butter to a thick cream, strain in by degrees the sugar, and 
mix both well together, then sift in flour gradually. Add 
the currants and moisten with the eggs, which should be 
well beaten. Butter a mould that will hold mixture ex- 
actly, tie down with a cloth and boil for 5 hours. Serve 
with wine sauce. Mrs. Boyer. 


CARROT PUDDING.—One cup grated carrot, 1 cup 
grated potatoes, 1 cup suet, 1} cups flour, 1 cup raisins, 1 
cup currants, 1 teaspoon soda, | tablespoon cinnamon, | tea- 
spoon ginger, 1 cup sugar. Steam two hours. 

Mrs. Matcotm MacLeop. 


GERMAN RICE PUDDING.—One-quarter pound 
rice, $ pint milk, + pound almonds chopped fine, 1 table- 
spoon butter, 2 tablespoons sugar, 3 eggs, almond essence. 
Put rice on to boil in milk. When boiled add butter, 
almonds and sugar, then flavoring and yolks, lastly the 
well beaten whites. Pour into a buttered mould or basin 
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and put in a pan of warm water in oven for about 50 
minutes. A buttered paper in the bottom of mould pre- 
vents it sticking somuch. Turn out. Serve with sherry 
sauce. 


Sauce :—Two lumps of sugar, 1 tablespoon sherry, 1 
egg. Put all in a saucepan together and beat until the egg 
foams. Do not let it boil. 


PRUNE PUDDING.—One-half pound prunes, $ cup 
oranulated sugar, whites of 3 and yolks of 2 eggs. Wash 
prunes well, put on in enough water to cover, and cook 
them soft, about 4 hour. Take out all the stones and 
beat smooth. Mix in sugar and yolks and lastly well- 
beaten whites. Bake for 30 minutes in a moderate 
oven. Butter pudding dish. 


Sauce :—One teaspoon butter, 1 teaspoon corn starch, 
yolk of 1 egg, 1 tablespoon sugar, 1 tablespoon sherry, 4 
pint hot water. Melt butter and corn starch together 
until smooth and then add sugar and yolks beaten smooth. 
Add sherry and lastly hot water. Cook in double boiler 10 
minutes. Any flavoring will do. 


SIR WATKIN WYNNE’S PUDDING.—Three ounces 
beef suet, 6 ounces bread crumbs, 4 ounces sugar, 2 eggs, 
14. tablespoons orange marmalade. Chop suet fine, add 
bread crumbs and marmalade; in a separate bowl place 
sugar and eggs, beating them lightly together. Then add 
thoroughly to suet and crumbs. Grease inside of pudding 
mould with butter, pour preparation into it, put on cover 
of mould, and put this into saucepan containing enough 
boiling water to cover. Boil for 14 hours. When done 
turn out on hot pudding dish and serve with Jemon or wine 
sauce. Mrs. DICKINSON. 


MARMALADE PUDDING.—Butter a mould. Stone 
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some raisins, cut small thin slices of bread and _ butter. 
Put into the mould a layer of raisins, then of bread and 
butter, then 1 of marmalade, then 1 of bread and butter, 
and so on till the mould is full. Press itdown. Beat up 2 
or 3 eggs, according to size of mould, with some sugar and 
wine glass of brandy. Pour this over the pudding and let 
it stand to soak. ‘Tie a cloth over and boil 14 hours. Send 
to table with wine sauce over it. Miss Way. 


CHOCOLATE PUDDING.—Pour 1 cup cold water 
over 1 ounce gelatine, let stand one hour; then pour over 
it 3 cups boiling water, add 15 cups white sugar, 1 cup 
erated chocolate mixed into a paste with a little of the boil- 
ing water. Set on stove till smooth, then put away to cool, 
but not stiff; whip in the well beaten whites of 4 eggs, 
beat briskly for 10 or 15 minutes till it begins to harden, 
then put into mould wet with cold wat:r; set away on ice; 
flavor with vanilla. To serve, turn out on dish and pour 
round it a custard made of the yolks of the 4 eggs, 1 pint 
milk, sugar to taste and vanilla flavoring. 

Mrs. MORGAN. 


RICE LEMON PUDDING.—Boil a teacup of rice 
until well done; beat the yolks of 4 eggs with a teacup of 
sugar, and pour the rice on them boiling hot. Brat the 
whites of the eggs with a teacup of sugar to a stiff froth, 
put them on the pudding and return to the oven. Flavor 
with the juice and grated rind of a lemon. 

Miss CHESTNUTT. 


PLAIN CAKE, OR STEAM PUDDING.—Fourteen 
ounces flour, 10 ounces brown sugar, 6 ounces butter, heaping 
cup stoned mens 2 eggs, 1 cup sweet milk (or sour), § tea- 
spoon soda, 4 nutmeg, Mix sugar and butter, beat and add 
eggs, then nil and “soda, flcur, raisins and nutmeg, Bake 
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in a very moderate oven in a pan about 2 inches deep, 8 
long, 4 wide—though any pan not too shallow will do. If 
steamed, steam two hours. Mrs. Mooptie. 


eS SPONGE PUDDING.—Mix 2 ounces sugar, 2 ounces 
‘butter, 2 ounces flour, 1 pint sweet milk. Put over the fire 
to thicken. Then set aside to cool. 4 egos separated and 
beaten until very light—add Os first. Set pudding in a 
pan of boiling water and bake $ an hour. 


Sauce :—Half cup of butter ‘ei 1 of sugar, beaten to a 
cream, add 4 cup of sherry, stirring in by teaspoontfuls ; put 
in a jug or dish, which can be brought to the table. Set 
this in a vessel which is small enough at the top to hold the 
jug above the boiling water (the tea-kettle may be found 
convenient). Steam until it foams. Do not stir. 

GEORGIE McCOoNKEY. 


LEMON PUDDING.—One lemon, 1 cup of bread, cut 
into slices, 1 cup of cold water, 6 tablespoons of sugar, 2 
egos, 1 dessertspoon of butter. Pour the water over the 
bread and allow it to stand 10 minutes, then drop in the 
yolks of the eggs and 5 tablespoons of the sugar, add the 
rind and juice of the lemon and pour into a buttered pud- 
ding dish, spread the butter over the top in small pieces and 
bake for 20 minutes. Beat the whites of the eggs to a 
stiff froth, add the remaining tablespoon of sugar and spread 
lightly on the top of the pudding. Set in a cool oven for 
10 minutes or until delicately browned. 

Miss SHORTREED, Toronto. 


LEMON SAUCE FOR PUDDINGS.—Mix 1 table- 
spoon corn starch with 1 tablespoon butter and }$ cup 
sugar. Pour over 1 large cup boiling water, grated rind 
and juice of lemon or orange and stir until thick. 


M. Scort, 
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ARROWROOT PUDDING.—Four tablespoons arrow- 
root, 1 quart milk, 6 eggs, 1 cup sugar, | teaspoon of vanilla, 
1 large teaspoon butter. Mix the arrowroot very smooth 
with 3 pint of milk. Boil the rest of the milk in a double 
saucepan, stirring all the time; add the butter. Let it get 
quite cool (having previously added the arrowroot), add 
eggs and sugar well beaten. Bake in a buttered mould. 
Do not beat eggs separately. Mrs. JOHN ARDAGH. 


CYNTHIA PUDDING.—Two eggs, 3 tablespoons 
sugar, 4 teaspoon soda, 1 teaspoon cream tartar, flour 
enough to make a thin batter. Bake quicky in a pie tin, 
and when done spread with jam or anything you like, and 
roll up. Eat with cold cream. Mrs. H. 


COCOANUT PUDDING.—Take a cocoanut, pare off 
the brown part, then grate it. Clarify 4 pound white 
sugar, and when boiling add the grated nut; let it stand 
until cold. Then add 4 yolks of eggs and some grated 
lemon peel. Bake in a dish lined with puft paste. 


CHOCOLATE PUDDING.—One quart milk, 3 small 
tablespoons sugar, } of a large cup of unsweetened choco- 
late, 2 eves (beaten), 3 tablespoons of corn starch. Leave 
out a cup of milk to mix ingredients. Boil this till the 
milk thickens then add the eggs; pour into a pudding dish. 
When cold drop whipped cream on top, or else use 4 eggs, 
keeping out three whites for a frosting with a little sugar 
and put in the oven to set. 


LEMON PUDDING.—Half pound bread crumbs, 6 
ounces sugar, rind of 3 lemons, juice of 2 lemons, sugar to 
your taste, 2 eggs well beaten. Mix well and boil in cups 
for an hour. Serve with wine sauce. 


FEATHER PUDDING.—Beaten yolks of 4 eggs, 6 
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tablespoons flour, 1 pint of milk stirred in gradually, whites 
of egos beaten stiffly, a pinch of salt. To be eaten with 
cream and sugar. M. SARGEANT. 


TAPIOCA ICE.—One cup tapioca soaked over night. 
In the morning put it on the stove. When boiling hot add 
1 cup of sugar, and boil until clear. Slice 2 bananas in a 
mould, and pour the tapioca over them. When cold serve 
with cream and sugar. M. SARGEANT. 


PRUNE PUDDING.—One pound prunes (stewed and 
stoned), whites of 4 eggs whipped, $4 cup sugar added. 
Bake 20 minutes. Stir all together and serve with whipped 
cream put over the dish. HK. OTTON. 


BREAD PUDDING.—Two cups bread crumbs, 1 cup 
sugar, 3 eggs, 1 tablespoon butter, 1 quart milk, $ cup of 
preserved fruit. Bake in dish not quite full. Cover with 
the jam, then spread over the whites of the egos, whipped, 
with sugar. Brown delicately. Mrs. A. J. SARJEANT. 


RINK PUDDING.—Two tablespoons each of flour, 
sugar, bread crumbs, rice flour, currants, raisins and chopped 
suet, 1 teaspoon soda, a little salt and nutmeg. Mix all to- 
gether with milk and put in a buttered mould. Steam 2 
hours. Serve with sauce. EK. OTTON. 


GINGER PUDDING.—Half cup butter, $ cup treacle, 4 
cup brown sugar, 4 eggs, 1 tablespoon ginger, 1 teaspoon 
cream tartar, $ teaspoon soda, flour to thicken. Steam 1 
hour. Any sauce you prefer. Lucy BELL. 


APPLE FRITTERS.—Make a batter in the proportion 
of 1 cup sweet milk to 2 of flour, 1 teaspoon baking pow- 
der, 2 eggs well beaten, 1 tablespoon sugar and saltspoon of 
salt; warm the milk; add slices of sour apples or other 
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fruit. Drop in spoonfuls in boiling lard and fry to light 
brown. TF’. KING. 


LEMON SAUCE FOR FRITTERS.—One cup sugar, 
small 4 cup butter, 1 egg beaten light, juice and grated rind 
of 1 lemon, 4 cup boiling water. Cook till thick in double 
boiler. Half of the butter and lemon may be used and a 
little more water. F. Kina. 


LEMON PUDDING.—Three and half cups hot milk 
poured over 2 cups bread crumbs, beat yolks 2 eggs with a 
cup of sugar, add to bread and milk, also grate rind of a 
lemon. Bake $ an hour. Beat whites of 3 eggs with 5 
tablespoons of sugar and juice of a lemon, put on top to 
brown. 


Sauce :—One cup of sugar, 1 well-beaten egg, juice and 
grated rind of a lemon, $ cup hot water, 2 teaspoons flour 
made smooth in cold water. Cook over steam. 


CARROT PUDDING.—One cup carrots, | cup potatoes, 
1 cup bread crumbs, grated, 1 cup finely chopped suet, 1 cup 
sugar, 1 cup raisins, 1 cup currants, 1 cup flour, 14 teaspoons 
baking powder, spices to taste. Steam 4 hours. 

Sauce :—One cup sugar, 2 cups boiling water, 14 tea- 
spoons corn starch dissolved in a little cold water, add to 
sugar and water when boiling. Adda piece of butter size 
of a walnut. Mrs. Jas. VAIR. 


CREAM PUDDING SAUCE.—Three cups powdered 
sugar, 1 cup butter, 3 eggs, 1 cup boiling water. Beat 
sugar and butter together until very light, then stir into a 
cup of boiling water, which should be in a double boiler. 
Stir in the beaten eggs until well mixed and heated, but not 
more. Flavor with sherry wine or vanilla. 


LEMON PUDDING.—Two and a half cups of milk, 1 
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lemon, 3 eggs, whites of 2 kept out for the top, 1 table- 
spoon corn starch. Boil milk, then add corn starch, eggs, 
juice and rind of lemon and ginger, Then put in the oven 
for 15 minutes; beat whites, put on top and brown lightly. 
H. CARLEY. 


_ LEMON SAUCE.—Beat 2 tablespoons of butter and 
nearly a pound of sugar until light, add the juice and part 
of the rind of 2 lemons and 2 eggs, beat well and stir into 
it 2 small cups of boiling water, then boil a few minutes. 

Mrs. B, HANDY. - 


LEMON CUSTARD.\Beat 1 pound of sugar and 4 
pound butter until light, add 4 eggs, also beaten light, and 
2 rolled crackers, 1 cup of milk, the juice and grated rind of 
1 lemon. 


BAKED BEETS.—Wash and put into a pan set in ‘a 
moderate oven and bake slowly, when soft remove the skin 
and dress to taste. Mrs. B. Hanpy. 


TAPIOCA CREAM.—Cover 3 tablespoons of tapioca 
with water, stand over night, add 3 cups of milk, a small 
piece of butter, a little salt, and boil. Beat the yolks of 3 
egos with 4 of a cup of sugar and boil the whole to a very 
thick custard... Flavor with vanilla. When cold cover 
with beaten whites of eggs. EK. MAUDE McN Abs. 


CORN MEAL PUDDING.—One pint milk, ? cup corn 
meal. Let boil until smooth, then mix 4 beaten eggs, 
whites and yolks separately, 1 tablespoon butter, a little 
salt, and add the whites of the eggs last. Pour into a cake 
tin and bake. H. CARLEY. 


DELICIOUS RICE.—Boil 1 pint of rice with a little 
salt in 2 quarts of water. Put in small cups and when per- 
fectly cold place in a dish ; make a custard of the yolks of 
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2 eggs, 1 pint milk, and 1 teaspoon corn starch, flavored 
with lemon. When cold, pour over the rice balls. 


LEMON PUDDING.—Grate the rind of 2 lemons in 
14 large cups of sugar, add a piece of butter the size of 2 
eggs. Mix two tablespoons corn starch in a little cold water 
and pour it into a saucepan with two large cups of boiling 
water. Place it over the fire for 2 minutes, then pour it 
over the lemon and sugar. When cool, stir in 2 eggs well 
beaten, and bake with or without paste. L. T. WHISH. 


CANARY PUDDING.—The weight of 3 eggs in sugar 
and butter, weight of 2 eggs in flour, rind of 1 lemon 
(grated). Melt the butter but do not let it go to oil, beat in 
the sugar and lemon rind, then the well-beaten eggs, lastly 
the flour by degrees. Beat well, put into a buttered mould 
and boil for 2 hours, but do not let the water come over the 
top of the pudding. Serve with sweet sauce flavored with 
the lemon juice. L. T. WHISsH. 


SPONGE PUDDING.—Beat together the yolks of 4 
egos and 2 ounces of white sugar, add 2 ounces of flour 
which must be mixed with a little cold water, to 1 pint of 
boiling milk in which 2 ounces of butter have been dis- 
solved, then add the well beaten whites. Butter a pudding 
dish well, put in this mixture and bake in a pan of boiling 
water in the oven for 4 an hour. 


Sauce to eat with it :—Four ounces sugar and 2 ounces 
of butter, beaten together, then add { pint of sherry and 
cook slightly. Mrs. H. H. Morris. 


CHOCOLATE PUDDING.—One-quarter pound choco- 
late, 4 pound bread crumbs, 3 ounces butter, + pint milk 
and 2 eggs, beaten separately, 4 ounces sugar. Boil the 
milk and butter, then add the grated chocolate and bread 
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crumbs and boil for 10 minutes. When cool add the sugar, 
vanilla and yolks of eggs, also the whites, beaten to stiff 
froth. Butter a mould and steam for 2 hours. 


Sauce :—Whites of 3 eggs, well beaten, 4 cup of 
powdered sugar, grated rind of 1 lemon and the juice of 2. 
Soak the grated rind in the juice for an hour and add it 
last of all Oranges are equally good. 


Mrs. H. H. Morris, - 
TAPIOCA CREAM.—One teacup tapioca soaked over 


night in water; in the morning add 1 pint milk, and when 
boiled till the tapioca is clear, add 1 egg, 4 tablespoons 
sugar, 1 tablespoon corn starch and a pinch of salt. Boil 
and flavor. This pudding is better eaten cold. 


A. LEWwIs. 


LEMON PUDDING.—One and one-half lemons, 1 cup 
sugar, 6 eggs. Line a dish with ladies’ fingers or sponge 
cake; take grated rind and lemon juice, yolks of eggs and 
sugar, beat together and put on stove till it begins to thick- 
en. Beat 4 whites to stiff froth and stir in. Take other 2 
whites, beat stiff, add 3 tablespoons sugar and spread over 
top, then set in oven to brown. To be eaten cold. 


Miss D. 


MOUNTAIN PUDDING.—To 1 pint milk add 4 cup 
rolled biscuit crumbs, yolks of 2 eggs, 2 tablespoons cocoa- 
nut, 1 teaspoon flavoring. Bake 4 hour; beat whites of 
eggs with 1 cup sugar, spread on top of pudding and set in 
the oven until a very delicate brown. 


Mrs. T. R. PARKER. 
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PIES. 


**Who'll dare deny the truth, there’s poetry in pies.” —Longfellow. 


PUFF PASTE.—One pound of flour, $ pound lard, $ 
pound of butter. Mix flour and lard together, wet with a 
little cold or ice water, flatten out on board and spread with 
some of the butter, roll up and flatten out again. Repeat, 
adding the butter in this way until all the butter is rolled 
in. Set on ice until thoroughly chilled. 

Mrs. C. J. MCRAE, Stayner. 


PLAIN PIE CRUST.—Sift a level teaspoon of baking 
powder with a coffee cup of flour and a pinch of salt. Into 
this chop with a knife 2 tablespoons lard, working thoroughly 
and quickly, then stir in } cup of ice-cold water. Set the 
dough on ice to chill and use this quantity for 1 pie. 

Miss L. McCarruy. 


FILLING FOR TARTS.—One cup sugar, $ cup butter, 
2 eggs, 1 cup currants; mix. Fill the tarts and bake. 
Mrs. Matcotm MacLeop. 


CHOCOLATE PIE.—One and three-quarter cups of 
sweet milk, 3 tablespoons of grated chocolate, 2 eggs, 1 cup 
of sugar, vanilla, Put the milk and chocolate over the fire 
to dissolve the chocolate. Beat the yolks of the eggs, 
sugar and vanilla together and add to the milk. Bake 
with an under crust When cooked beat the whites toa 
stiff froth, add a little sugar and heap on the pie. Return 
to the oven and colora slight brown. Mrs. H. B. Myers. 


MINCE MEAT.—One pound almonds chopped up, 1 
pound raisins, 1 pound currants, 1 pound suet, 1 pound 
apples chopped up fine, $ pound sugar, + pound candied 
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citron peel, { pound candied lemon peel, { pound candied 
orange peel, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 tea- 
spoon allspice, 1 nutmeg (ground), 1 wineglass brandy, j juice 
of 1 lemon. Mrs. J. N. Hamitron. 


COCOANUT PIE.—Or> cup grated cocoanut, 1 cup 
milk, yolks of 3 eggs, sweeten to taste and a little salt, 1 
tablespoon butter. Beat together and bake without top 
crust. Meringue on top. Mrs. W. H. Myers. 


COCOANUT ae —Half cup cocoanut, yolks of 2 
eggs, 1§ cups milk, $ cup butter, small cup sugar, | table- 
spoon corn starch. Cook till thick as cream. Put into the 
shell when cold and cover with the beaten whites of eggs. 

PH@BE EK. LAwson. 


RHUBARB PIE —Two cups rhubarb cut up small, 1 

op sugar, 1 teaspoon flour, 1 tablespoon butter, 3 eggs or 5 

gos to 2 pies (double the rest). Mix butter, sugar, flour 
“aia egos and then rhubarb. E. Orton. 


APPLE CUSTARD PIE.—Two raw apples, 1 cup 
sugar, 1 saltspoon cinnamon, 2 eggs, 1 cup of sweet milk. 
Choose ripe, mild apples; scrape to a pulp with a silver 
knife. Mix with the sugar and spice, add the beaten eg¢e 
and milk. Bake in 1 crust. Miss Mary Ross. 


LEMON PIE.—One lemon, juice and rind, ? cup granu- 
lated sugar, 1 cup cold water, yolks of 2 eggs, heaping 
tablespoon corn starch, little piece butter. Cook till thick, 
stirring constantly. When cold fill shell, which has been 
previously baked. Put whipped whites on top. Brown 
slightly. Mrs. PEARCY. 


RAISIN PIE.—Take 1 pound raisins, seeded; turn 
over them 1 quart boiling water, keep adding so there will 
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be a quart when done. Grate rind of 1 lemon into a cup 
of sugar, 3 teaspoons flour and 1 ege. Mix well together, 
turn the raisins over the mixture, stirring the while. This 
makes 3 pies. Mrs. A. ORQUHART. 


WASHINGTON PIE—One cup sugar, 1 egg, 4 cup 
milk or water, butter the size of an egg, 1 teaspoon baking 
powder. Make a stiff batter as for cake, bake in jelly pan, 
slip it off and spread with strawberry jam. Over this 
spread the white of 1 egg beaten to a stiff froth with a 
little sugar. Put it in oven till set. Eat, with or without 
cream, while hot. 


CHOCOLATE PIEW—Make paste and cook, yolks of 2 
eggs, 1 bar chocolate, 1 tablespoon corn starch dissolved in 
warm water, 2 teacups sweet milk, 4 tablespoons brown 
sugar, vanilla to taste. After all is dissolved put in a 
double boiler and boil. Put whites of eggs on top. 

RS. T. R. PARKER. 


LEMON PIE.—Juice and grated rind of 2 lemons, 24 
level tablespoons corn starch, 3 cups boiling water, 2 cups 
sugar, 4 egos. Beat yolks of eggs light, add sugar, corn 
starch and hot water. Beat all together until perfectly 
smooth. Cook the mixture in a double boiler, then turn it 
into an undercrust previously baked. Before baking crust 
pick with a fork to prevent blistering. Meringue :—Use 
the whites of the eggs with 3 tablespoons powdered sugar. 

Mrs. JAMES VAIR. 


LEMON FILLING FOR TARTS.—One grated lemon, 
1 cup sugar, 1 small piece butter, 1 egg, 1 small teaspoon 
flour. 


SPONGE LEMON PIE.—One egg, 4 cup sugar, 3 
tablespoons cold water, 1 cup flour, 1 teaspoon baking 
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powder. Bake in quick oven. When cold cut in half, 
This makes 2 pies. 

Filling :—Two lemons, juice and grated rind, 1 table- 
spoon flour, 1 tablespoon corn starch. Pour over this 14 
cups boiling water. Then add 2 cups white sugar, yolks ot 
3 eggs, a little butter, and a pinch of salt. Put in a Farina 
boiler and boil till it thickens. Mrs. 8. M. WELLs. 


LEMON PIE.—Grate 1 lemon, add 1 cup sugar, 1 cup 
water, and when boiling add 3 dessertspoons of corn starch, 
mixed with cold water. Boil until thick. Line a pie plate 
with a rich crust. Bake crust first, then when lemon is 
cold spread on the crust. Beat white of 1 egg, add 3 table- 
spoons sugar, spread on pie and brown in oven. 

Mrs. C. H. CLARK. 


COCOANUT PIE.—One cocoanut grated, 4 cup butter, 
1 cup sugar, 4 cup milk, 4 eggs beaten separately, rind and 
juice of 1 lemon, little salt. Mix well together. This is 
sufficient for 3 pies. Bake with 2 crusts. Delicious if 
served with whipped cream. Mrs. Justin EDWARDS. 


FLORENTINES.—Roll puff paste to the thickness of 
+ inch and lay it on a thin baking tin; spread over it a layer 
of green gage or any other preserve and bake in a moderate 
oven. Take out, and when partially cold, have whipped 
some whites of egos and sugar; spread over the preserve 
and strew with chopped almonds and sugar. Put back in 
the oven till the whip is stiff. Before it is quite cold cut 
into diamonds. Mrs. JAMES Hoaa. 


CREAM PIE.—Two eggs, keep the whites out for 
frosting, 4 cup white sugar, piece butter size of an egg, 2 
tablespoons flour mixed smooth with a little water, one large 
cup sweet milk. Boil until the consistency of custard and 
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flavor with vanilla. Bake your crust before putting in the 
filling. Mrs. JAMES Hoaa. 
CREAM PIE.—T «0 eggs, whites kept for icing, 1 cup 
sugar, 1 tablespoon corn starch, 2 cups milk. Boil to- 
gether and flavor to taste. Line pie plate with crust and 
bake. Then put in cream when cold. Beat whites of eges 
with little sugar and put on top. Mrs. Justin EDWARDS. 


CHOCOLATE PIE.—One coffee-cup milk, 4 cup sugar, 
2 tablespoons grated chocolate, 3 egos, whites reserved for 
meringue, | dessertspoon corn starch, } teaspoon salt, vanilla. 
Bake as cream pie. Mrs. Justin EDWARDS. 


MINCE MEAT FRITTERS.—Half pound mince meat, 
mix 2 ounces bread crumbs, 2 eggs, juice of 4 a lemon, mix 
well, drop in lard for 8 minutes, drain them on a napkin. 
Send in very hot. Mrs. RADENHURST. 


MINCE MEAT.—Four pounds currants, 3 pounds 
raisins, 4 pounds ae 3 pounds sugar 6 pounce apples, 14 
pounds citron peel, } pound orange peel, } pound lemon 
peel, + pound mixed spices: 2 boiled tongues, “salt to taste, 6 
lemons cut up fine, 3 or 4 dozen almonds, 2 pounds chopped 
figs. Cut raisins once or twice across, but do not chop. 
Chop all other ingredients and soak well with brandy— 
about 2 quarts. Mrs. HARRISON. 

MINCE MEAT.—One pound cooked minced beef or 
tongue, 2 pounds suet chopped very fine, 4 pounds raisins 
chopped, 3 pounds apples chopped, 24 pounds sugar, 4 pound 
mixed peel cut fine ; well moistened with good cider ; brandy 
to taste—not less than 1 scant quart to this quantity. 

Mrs SHORTT. 


TH pele Excels all others in the trade. You will be 
Doe inced of the truth of this statement 
by calling at the Greenhouse ...... 

F a RIST 


DUNLOP STREET, OPP. CLARKSON HOUSE. 
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.BARRIE, ONT... 
A. WD. sae - Proprietor. 
$1.00 PER DAY. 


Every accommodation for the Travelling Public. 


Cuisine Excellent. 


GORNER CLIZABETH AND ©ORONTO STREETS, 





No. $5 DUNLOP STREET, —we:swiaaia 


oN TURNER & SON, 


Fine Custom Tailors, 
BARRIE, ONTARIO. 


Importers of Fine Woollen Cloths. | Represented by W. A. Turner. 


Pespra * Bouse.___eeceee 
% % & Bayfield Street, Barrie. 








Recently Refitted and Renovated.  First- 
class accommodation for Travellers, Boarders 
and Tourists. 
Rates Reasonable. JOHN COFFEY, Proprietor. 


Call at JAMES VAIR’S 


and make your selection from the foJowing goods. You can depend upon the 
quality. Everything kept that an up-to-date establishment should have :—Bone- 
less Chicken, Boneless Duck, Boneless Turkey, Ox Tongue, Lunch Tongue, Ready 
Lunch Beef, Ham Tongue and Chicken, Stewed Kidney, Jellied Tenderloins, Veal 
Loaf, Cambridge Sausage, Vienna Sausage, Geneva Sausage, Compressed Ham, 
Cooked Corn Beef, Sliced Smoked Beef, Roast Beef, English Brawn, Pigs Feet; 
Devilled Turkey, Chicken, Tongue, Beef; Potted Hare, Game, Wild Duck, Beef; 
Canned Soups, Ox Tail, Mock Turtle, Mullagatawny, Tomato and Chicken Soups; 
Fish, Kippered Herring, Herring in Tomato Sauce, Herring in Shrimp Sauce, 
Fresh Herring, Kippered Haddie, Finnan Haddie, Lobster, Mackerel, Clams, 
Shrimps, Cove Oysters, Pilchards, Shrimps in Tomato Sauce, Salmon, Sardines, 
Sardines in Mustard. 
JAMES VAIR, the Grocer, 42 Dunlop Street. 











FOR GHOIGESG 


FAMILY, PASTRY OR DREAD FLOUR 


—GO TO— 


A. W. WILKINSON’S 


OFFICE AT THE MILL. 


Everything delivered promptly to any part of the townin any quantity. 
Satisfaction as to Quality and Price guaranteed. 


TELEPHONE No. 23. 





The Swellest Shoes 


IN TOWN ARE HERE FOR YOUR 
INSPECTION..... 


Grace, Ease and Durability are the fine points about the Shoes to be 
found here. And when prices are compared, our values discount all others. 
We invite comparison. A customer once, a customer always. 


FRAWLEY’S SHOE STORE, 18 Dunlop Street, Barrie. 


DESSERTS. 


‘‘Good men can give good things— 

And that which is not good is not delicious— 

To a well-governed and wise appetite.” 
—Milion. 


COFFEE CREAM.—One cup strong coffee, 1 pint 
cream, 4 package gelatine, 1 cup sugar, 4 cup cold water. 
Soak gelatine in cold water for 2 hours, pour on coffee boil- 
ing hot, and when gelatine is dissolved, add sugar; strain 
into tin basin which put in pan of ice water. Beat until it 
begins to thicken then add whipped cream and mould. 

MRS. STEVENSON. 


SPANISH CREAM.—Dissolve 4 box gelatine in ? 
quart milk for 1 hour, then put on stove. When boiling, 
stir in the yolks of 3 eggs beaten with ? cup sugar. - When 
boiling hot, remove from stove and stir in whites of 3 eggs 
beaten well. Flavor and pour in mould. 

Miss CHESTNUTT. 


LEMON MERINGUEW—One cup bread crumbs, 1 pint 
milk, 2 egos beaten separately, 1 lemon, 1 cup sugar. Heat 
milk, add bread crumbs, yolks of eggs, sugar, then the lemon 
erated ; put in oven to cook. Beat whites with 4 table- 
spoons sugar; put on top of pudding. Miss CHESTNUTT. 


ROMAN PUNCH.—Three lemons—rind of 1 and juice 
of 3, 2 oranges cut in pieces, } pint water to dissolve sugar, 
which is put in to taste, $ pint hot water (not boiling). Mix 
all together, and when quite cold, put in a freezer and freeze. 
A little before using, put in 2 wineglasses rum (be careful 
not to put in too much rum or it will not freeze), and a 
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small eggcup of maraschino. Before serving, whip up the 
whites of 2 eggs and stir in mixture. Mrs. HARRISON, 


CLARET JELLY.—One bottle claret, juice and rind of 1 
lemon, 1 teacup of raspberry or red currant jelly, $ teacup 
brandy, ? cup loaf sugar, 1 ounce isinglass. To be made 
the day before using and serve with following vanilla sauce : 
—Whisk 4 pint cream with a little sugar and essence van- 
illa and pour over jelly. Mrs. HARRISON, 


ORANGE DESSERT.—Pare 5 or 6 oranges, cut into 
thin slices, pour over them a coffee-cup of granulated sugar. 
Boil 1 pint of milk, add while boiling the yolks of 3 eggs, 
1 tablespoon corn starch made smooth with little milk, and 
stir constantly ; when thickened pour over the fruit. Beat 
the whites of the eggs to froth, add 2 tablespoons sugar, 
pour over the custard and brown in the oven. 

Mrs. CHARLES SMITH. 


CARAMEL ICE CREAM.—Put 1 gill of sugar in a 
pan and stir over the fire until it becomes liquid and a dark 
brown color, then add a gill of water and simmer until the 
sugar becomes liquid again ; this will take about 15 minutes ; 
1 quart cream, 14 pints milk, 4 eggs, 2 tablespoons flour, 3 
gills sugar. Put the milk into a double boiler, beat  to- 
gether the flour, sugar and eggs; when light, stir into the 
boiling milk and cook 15 minutes, stirring frequently. 
When cold, add the cream and freeze it. M. L. BARWICK. 

CHARLOTTE RUSSE.—One cup milk, $ cup sugar, $ 
ounce gelatine, $ cup water, 1 pint cream, | teaspoon vanilla, 
1 dozen lady fingers. Heat the milk and sugar in a double 
boiler until the sugar is thoroughly dissolved, then add the 
gelatine, which has been soaked for about an hour in the } 
- cup of cold water ; strain carefully and set aside to cool but 
do not allow to stiffen. Whip the cream, line a mould with 
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the lady fingers, add the vanilla to the milk and gelatine 
and pour slowly into the cream, beating constantly until 
slightly stiff, then turn into the mould and set aside until 
firm. This makes slight'y more than 1 quart. 

Miss SHORTREED, Toronto. 


CHOCOLATE SOUFFLE —Two tablespoons flour, 2 
tablespoons white sugar, 2 ounces butter, } pint milk. Stir 
together over the fire until it boils, then let it become near- 
ly cold and stir in the yolks of 4 eges and 2 bars of choco- 
late. When ready for the oven, add the white of the eggs 
beaten to a stiff froth. Bake 2of anhour. Serve immedi- 
ately with whipped cream. Mrs. VANSITTART. 


RICE CREAM.—Boil 2 ounces ground rice gently with 
a pint of milk and 4 ounces Joaf sugar for 10 or 15 min- 
utes; flavor with vanilla. Dissolve + ounce gelatine, add 
this to the rice and 4 pint cream whipped stiffly. Pour the 
mixture into a border mould, which should be garnished 
with strips of angelica in clear jelly. When set, turn out 
and fill in the centre with stewed prunes, taking out the 
stones. Mrs. JOHN ARDAGH. 


CHOCOLATE SOUFFLE.—Dissolve>+ pound choco- 
late in luke-warm water, add the yolks of 4 eggs and a cup 
of sugar and mix well together until you have a smooth 
frothy paste: Beat up the 4 whites to a stiff froth and add 
them to the mixture. Pour all into a baking dish ; leave it 
20 minutes in oven, then serve. Mrs. Way. 


ARROWROOT AND GINGER MOULD.—Mix $ tea- 
cup of arrowroot with $ pint cold milk; put 1 pint milk 
into a saucepan with 2 ounces sugar and flavor with vanilla ; 
when the milk boils, add the arrowroot; stir all the time 
and boil 10 minutes. Ornament a mould with preserved 
ginger, fill up with the arrowroot. Serve cold with the juice 
of the ginger poured round. Mrs. Way. 
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CHARLOTTE RUSSE.—One cup milk, 4 cup sugar, 
4 ounce gelatine soaked in 4 cup cold water for 30 minutes, 
1 pint cream, 1 teaspoon vanilla, 1 dozen lady fingers. Mix 
sugar and milk and put on the stove; bring to the boiling 
point, then add gelatine ; let stand on stove until dissolved 
but not boiled. Strain and set aside to cool, then whip 
the cream and add to it the vanilla and pour in the 
gelatine and milk slowly, beating well. Beat until a spoon- 
ful dropped back keeps its shape. When nearly set, pour 
into a mould lined with the lady fingers, and set on ice. 


F. KING. 
STONE CREAM.—Chop fine 1 can of pineapple, 1 


small cup of sugar, and cook until transparent; soak 1 
ounce of gelatine in } a cup cold water, 1 small quart of 
milk and 4 cup sugar, 1 teaspoon vanilla, + teaspoon pine- 
apple, whipped cream stirred in. REBEKAH OTTON. 


PEACH CREAM.—Two peaches cut up fine, white of 
1 egg, 4 cup icing sugar. Beat well for $ an hour in a cool 
place. Mrs. WALTER HUNTER. 


MOONSHINE.—Beat the whites of 6 eggs in a broad 
plate to a very stiff froth, then add gradually 6 tablespoons 
powdered sugar, beating for not less than 30 minutes, and 
then beat in about 1 heaping tablespoon of preserved peach- 
es cut in tiny bits (or some use 1] cup jelly). In serving, 
pour in each saucer some rich cream sweetened and flavored 
with vanilla, and on the cream place a liberal portion of the 
Moonshine. This quantity is enough for 7 or 8 persons. 

Miss Mary Ross. 


FLOATING ISLAND.—Make a custard of the yolks 
of 6 eggs, 1 quart milk, a small pinch of salt, sugar to taste. 
Beat and strain yolks before adding to the milk. Place 
custard in a large tin pan and set on stove, stirring con- 
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stantly till it boils; then remove, flavor with lemon or rose, 
and pour into a dish (a shallow, wide one is best). Spread 
smoothly over the boiling custard the well-beaten whites, 
grating some loaf sugar and cocoanut on the top. Set the 
dish in a pan of ice water and serve cold. 

Miss Mary Ross. 


SNOW SOUFFLE—Beat the whites of 2 eggs to a 
stift froth ; dissolve 4 box gelatine in a little more than a 
pint of hot water; 2 cups sugar, and the juice of 2 lemons. 
When this is dissolved and cooled, stir into it the eggs you 
have beaten. Beat the whole together until it is white and 
stiff, and pour around it soft custard. 


HOW TO WHIP CREAM.—Too rich cream, which 
_ will hardly pour, will turn to butter, and should be diluted 
with milk. Too poor cream will not whip well either. 
Have the cream ice cold, and while whipping stand the bowl 
in a pan of ice water. Skim off the froth as it rises, and 
continue until all the cream is whipped. 

Miss Mary Ross. 


JELLIED PRUNES.—Stew slowly 2 pounds of prunes 
till soft in sufficient water to cover them, pour through a 
colander, return liquid to kettle, add 1 coffee-cup sugar and 
2 ounces of soaked gelatine. Remove the stones from the 
prunes, then return to kettle and stew all together a few 
minutes and mould. Serve with whipped cream. 
MRS. SISSONS. 


BOILED CUSTARD.—Four tablespoons of the corn 
starch to 1 quart of milk. Mix the corn starch with a 
small quantity of the milk, beat up two eggs, heat the re- 
mainder of the milk to near boiling, then add the mixed 
corn starch, the eggs, 8 tablespoons of sugar, and a little 
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salt. Boil 2 minutes, stirring Dee lift from the fire and 
flavor with vanilla. A. LEwIs. 


COFFEE JELLY.—Soak 1 box of gelatine in 1 cup of 
cold water for 2 hours. Then pour in 3 cups of boiling 
water and stir till the gelatine is dissolved. Then add 2 
cups of strong coffee and 2 cups of sugar. Strain, turn 
into mould and set away to harden. ‘This is nice eaten 
with cream and sugar, or with whipped cream. 

Miss FINDLAY. 


CHARLOTTE RUSSE.—Use 1 quart of sweet milk, I 
ounce a gelatine, 6 ounces pulverized sugar, 1 quart of 
cream, ¢ cup of sherry, } teaspoonful of vanilla. Soak the 
pelatine j in the milk 1 hour, set it on the back part of the 
stove and stir occasionally until all is dissolved; add the 
sugar and wine. If you prefer to omit the wine you can 
substitute some other flavoring, or simply use $ teaspoon 
of vanilla. Let it cool until it begins to harden, whip the 
cream to a stiff froth, and when the milk, ete., is cool, stir 
all together. Line the dish in which the charlotte is to be 
stirred with sponge cake, then pour in the cream. This 
should be done long before it is to be eaten, to allow the 
cake time to soften. Ladies’ fingers are sometimes used in- 
stead of sponge cake. Mrs. C. EH. HEWwSson. 


BOHEMIAN CREAM.—Take 4 ounces of any kind of 
fruit you choose, which has been stoned and sweetened ; 
pass the fruit through a sieve, and add 14 ounces of isin- 
glass to $ pint of fruit. Mix it well together, then whip a 
pint of rich cream and add the fruit and isinglass to it 
gradually. Then pour it all into a mould; set it on ice, or 
in a cool place, and when hardened or set, dip the mould a 
moment in warm water, and turn it out ready for the 


table. Mrs. C. E. HEwson. 
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MAPLE MOUSSE—Whip I pint cream stiff, beat the 


yolks of four eggs well; put in a saucepan | large cup of 
maple syrup, stir in the yolks, place over the firs until mix- 
ture is hot and thick (watch closely, as it burns easily). 
Take from the fire, place in a dish of cold water, beat until 
hight and cold, then mix gently with whipped cream; turn into 
a mould and pack in broken ice until solid. 

Miss McConkey. 


STRAWBERRY MOUSSE.—One pint berries mashed 
fine. 1 cup of sugar put over the berries and let stand 1 
hour or until the sugar is dissolved, 1 pint of cream whip- 
ped stiff. About 1 tablespoon of gelatine dissolved and mixed 
with the cream may be added if desired. Mix all together, 
put in mould, pack in ice and let stand 3 hours. i 

Miss McConkKEY. 


COFFEE BAVARIAN CREAM.—Half box gelatine: 
1 teaspoon vanilla, $ pint milk, 1 cup sugar, 1 pint cream, 1 
cup strong boiling coffee. Cover gelatine with cold water 
and let soak for $ hour, then pour over it the boiling coffee, 
add sugar, and stir till it is dissolved, then strain into a tin 
basin. Let stand till cool. While it is cooling whip the 
cream. When cool add first the milk, then the whipped 
cream. Stir carefully until thoroughly mixed. Turn into 
a mould and set away to harden. 

Mrs. C, T. PEMBERTON. 


LEMON CREAM.—Dissolve 1 ounce of gelatine in 
cold water, squeeze the juice of 2 lemons and scrape the 
rind of 1 into it. Heat up and strain. SBoil 14 pints sweet 
cream for a minute and when nearly cool, put in sugar to 
taste. Now mix the gelatine and lemon, taking the whisk 
in one hand and pouring the cream in with the other, and 
whisk it until well mixed, then mould it. 

Mrs. M. SHANACY. 


102 DESSERTS. | 


BAKED APPLES.—Take apples that you know are 
good cooking apples. Take a fork and remove the core, 
peel, and put in a deep dish for baking, pour in boiling 
water to the depth of about 2 inches; put in 2 eups of 
granulated sugar, taking care to fill up the core with sugar, 
Put in good hot oven and bake well, but do not let them get 
burned. Take out and putin a deep dish. Serve hot or 
cold with thick, fresh cream, or with whipped cream. 

Mrs M. SHANACY. 


BOSTON CREAM.—Make a syrup with 4 pounds of 
white sugar and 4 quarts of water; boil; when cold add 4 
ounces tartaric acid, 14 ounces essence lemon, and the whites 
of 6 eggs beaten to a froth; bottle. Add one wineglass of 
the cream to a tumbler of ice water with sufficient carbon- 
ate of soda to make it effervesce. Mrs. 8. M. WELLS. 


CHAMPAGNE JELLY.—Take 1 ounce of gelatine 
and dissolve in a little cold water, $ pound of sugar, a little 
prepared cochineal to color it. Then adda pint of boiling 
water, boil up for a minute with the yolk, white and shell 
of l egg. Strain through a clean flannel bag that has been 
dipped in boiling water. Add 1 pint of champagne. Set 
in moulds that have been previvusly dipped in cold water. 
Set on ice. Port wine may be used instead of champagne. 

Mrs. M. SHANACY. 


WHIPPED CREAM.—Take 1 quart of thick, fresh 
cream, and put to it an ounce of powdered sugar, a small 
glass of white wine and a tablespoon of good brandy, 
whisk it to a stiff froth. Then let it stand to settle. Take 
it off and place in dish for use. Mrs. M. SHANACY., 


PRUNE WHIP.—Sweeten to taste and stew ? pound 
prunes. When perfectly cold add whites of 4 eggs beaten 
stiff; stir all this together still light. Putin a dish to bake 
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20 minutes. When cold serve with good cream, fresh or 
whipped. Mrs. W. AULT. 


LEMON SNOW.—Dissolve } of a small sized box of 
gelatine (Coy’s) in a pot of boiling water. When cool add 
2 cups sugar, then beat to a stiff froth the whites of 3 eggs. 
Mix all together, finally add juice of 2 large lemons. When 
it begins to stiffen beat till it becomes white, then turn 
into a mould. Mrs. W.: AULT. 


GINGER CREAM.—Half pint rich cream, } ounce 
gelatine, $ gill cold water, 3 tablespoons ginger syrup, 1 
tablespoon sifted sugar, 1 teaspoon ground ginger and a 
little preserved ginger cut up in small pieces. Soak gelatine 
in water and when melted add to the well-beaten cream, 
then add the ground ginger and sugar mixed in the ginger 
syrup. When it is beginning to set, add the ginger and put 
in wet mould. Excellent. Mrs. H. H. Morris. 


FLUMMERY.—Boil 1 quart new milk and add to it 
the grated peel of 1 large lemon, 3 tablespoons fine sugar, 
and 6 eggs beaten for 10 minutes ; let it boil for 5 minutes, 
stirring it rapidly so that the eggs will not curdle; set the 
dish in a pail of ice water and strain it when nearly cool. 
Soak 2 ounces gelatine in 1 pint cold water for } hour, add 
to it 1 teacup white sugar, and set over the fire to boil, stir- 
ring it often. Put the dish of jelly into a pan of ice and 
whisk it with an egg-beater to a froth. When nearly cold, 
beat in the custard, a little at a time, and when all is beaten 
in, turn in a wineglass of white wine and beat all together. 
Put into moulds wet with ice water. This should be made 
a day before it is needed. 


PINEAPPLE CREAM.—One can pineapple, 1 teacup 
sugar, 4 box gelatine dissolved in $ cup cold water. Mix 
juice of pineapple and sugar with the soaked gelatine and 
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simmer 20 minutes. Cut pineapple in squares and stir into 
A pint whipped cream; then add cooled juice and gelatine, 
mix till it begins to get thick. Wet a mould and pour mix- 
ture into it. This refers to a small can of pineapple. 

Mrs. PEARCY. 


APPLE MERINGUE.—Stew apples dry with butter, 
sugar and spice. Put into a dish when nearly cold, and 
cover with a cake frosting. Bake 3 minutes and serve with 
cream. Mrs. A, URQUHART. 


APPLE SNOW.—Mash the pulp of 3 large baked 
apples with a silver spoon. Add 1 cup sugar and the beaten 
white of an ego. Flavor and beat $ hour. Serve with or 
without custard. | Miss CAMPBELL. 


APPLE SNOW.—Separate the whites of 2 eggs; take 
1 large or 2 small apples and 1 cup granulated sugar. While 
erating apple, add sugar, put whites of eggs on top and beat 
for 20 minutes. Custard for above:—1l pint milk put in 
double boiler with 2 tablespoons sugar, beat yolks of 2 eggs. 
When milk is scalded, pour over the eggs, stirring constant- 
ly; put back in boiler and let scald, stirring all the time. 
Add a few drops of vanilla last. Mrs. J. N. Hamiuroy, 


APPLE SNOW.—Peel and grate 1 large sour apple, 
sprinkling over it a small cup of powdered sugar as you 
grate it, to keep it from turning dark; break into this the 
whites of 2 egys and beat it all constantly for} hour. Take 
care to have it in a large bow! as it beats up very stiff and 
light. Heap this in a “glass dish, pour a fine, smooth cus- 
tard over it and serve. 


BROWN BREAD CREAM.—Whip 1 pint of good 
cream quite stiff, sweeten to taste with powdered sugar ; 
flavor with a teaspoon of vanilla and a small glass of sherry. _ 
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Sift 6 ounces of coarse brown bread crumbs through a 
colander, mix them lightly with the whipped cream. Pile 
high in your dish, and strew with afew blanched and finely 
chopped almonds and 2 dozen candied cherries, which have 
been soaked in a little brandy. Mrs. GRASETT. 


CREAM SAUCE.—One pint of thick, sweet cream, 2 
tablespoons of powdered sugar, 1 teaspoon of vanilla 
or 2 tablespoons of sherry, 1 nutmeg, grated. Add the 
sugar, vanilla or wine to the cream. Stir until the sugar is 
dissolved ; add the nutmeg and stand in a cool place until 
wanted. Mrs. A. URQUHART. 


STRAWBERRY ICE.—One quart of strawberries, 1 
pound of sugar, 1 quart of water, juice of 2 lemons. Add 
the sugar and lemon juice to the strawberries, then mash 
them and stand aside for 1 hour. Then strain through a 
fine sieve, add the water and turn into the freezer to freeze. 

Mrs. A. URQUHART. 


FRUIT FOAM.—One cup bananas, sliced, 1 tablespoon 
orange pulp, 1 tablespoon sugar, white of 1 egg. Beat 20 
minutes, or until it is a stiff foam. Serve with boiled cus- 
tard. CARRIE DAVIDSON. 


LEMON SHERBET.—Two quarts water, 1 quart sugar, 
8 lemons (juice only), 2 tablespoons gelatine. Mix and 
freeze. 


MEDITERRANEAN ICE —One-half pint milk and 


cream mixed, | pint sugar, juice 4 lemons. Freeze quickly. 


PEACH FOAM.—Whites of 2 eggs (beaten $ hour), 1 
cup powdered sugar, 1 cup chopped peaches. 


LEMON SPONGE.—One cup sugar, 2 cups boiling 
water, 2 tablespoons corn starch, wet with cold water and 
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boiled till clear. When cool stir in the juice of 1 lemon and 
beaten whites of 3 eggs, and beat till quite light and spongy. 
é A. ES. 


ICE CREAM.—One quart new milk, 2 eggs, 2 table- 
spoons corn starch. Heat the milk in a dish set in hot 
water, then stir in the corn starch mixed smooth in a little 
of the milk ; let boil for 1 or 2 minutes, then remove from 
stove and cool, stir in the eggs and $ pound sugar, and when 
cool add flavoring and freeze. L. T. WHIsH. 


BANANA CUSTARD.—Make a white custard as fol- 
lows :—Two tablespoons corn starch, wetted with enough 
cold water, to dissolve it, 1 cup granulated sugar, 4 cup but- 
ter ; stir together in a pudding mould or earthen dish,.and 
pour on enough boiling water to make thick custard ; beat 
the whites of 3 eggs to snow, stir into the custard, and set 
in the oven to bake for 15 minutes, or the same length of 
time in a pot of boiling water; set aside until perfectly 
cold. Then remove the slight crust which will have formed 
on top. Have ready dish in which you are to serve custard 
and some fresh ripe bananas, minced finely ; mix with the 
custard and pour into the dish, and add a meringue made 
of the beaten whites of 3 eggs and $ teacup of pulverized 
sugar. <A fine custard may be made according to above 
recipe by using peaches instead of bananas, or Bartlett pears. 


A DELICIOUS DESSERT.—One cup of tapioca, soak- 
ed over night in plenty of water. In the morning drain off 
most of the water, and place on the back of the stove. Cook 
until clear. To this, when nearly cooked, add a tin of 
grated or shredded pineapple, juice of 2 lemons, 2 cups of 
sugar, and lastly well-beaten whites of 3 eggs. Serve with 
whipped or plain cream. Can be eaten hot or cold. 


Mrs. W. C. Boppy. 
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We make a specialty of the following lines : 
WALL PAPER S—Always up to date. Room Mould- 


ing and Pictures framed to order, Window Shades. Cornice 
Poles, ete. 


Painters’ Supplies of all kinds. Window Glass, Colored 
and Plain. 


We carry the largest and most complete stock of REA DY 
MIXED PAINTS north of Toronto. Celebrated Brands— 
““Robertson’s,” ‘‘Sherwin- Williams.” 


Coal Oils and Machine Oils. 


JOHNSTON & WARREN. 


ke Pleased to quote prices at any time. 


FRANK. Xe BROWN, » BARRIE. 
» GROWER OF.... 
ROSES, # GARNATIONS, #* QIOLEMS, 


AND OTHER GHOIGE FLOWERS. 


Wedding Bouquets and Floral Designs a Specialty. 


TELEPHONE 14. 


ORME A EN RE EN 
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EH 
| 
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mn e WCC ANS BUY xe. 


Dry Goods, Boots and Shoes, Clothing 


AND MEN’S FURNISHINGS 


At a saving of from 10 to 40 per cent. on regular prices, at 


J. # C. 2 IRWIN'S “*2in522Sis sranp 


EAR 5 POINTS. 


 & THE CANADIAN ~ 


BANK OF COMMERCE 


ESTABLISHED 1867. 


Capital and Rest, - 2 $10,000,000. 


GEO. A. COX, ESQ., President. 
ROBERT KILGOUR, ESQ., Vice-Pres. 


B. E. WALKER, J. H. PLUMMER, 
Gen. Manager. Ass. Gen. Manager. 


BARRIE BRANCH: 


Savings Bank Department— Deposits of $1 and upwards received and 
Interest Allowed. 


Interest added to the Principal twice in each year. 
Current Accounts opened. 
Farmers’ and Commercial Paper Discounted. 


Advances made on Farmers’ Sale Notes. Note forms free on ap- 
plication. 


Drafts issued, payable in all parts of Great Britain, United States of 
America and Canada, including British Columbia and Yukon District. 


H.}.-GRASETT, 
MANAGER. 


CHEESE. 


Perfection lies in quality, not in quantity. 
—Henry Van Dyke 
WELSH RAREBIT.—One pound cheese, grated, 1 
large tablespoon butter, + teaspoon salt, 1 cup of ale or 
beer, pinch of cayenne pepper. Cook in double boiler, 
stirring until smooth and thick. Serve on buttered toast, 
or crackers. Miss ANNA DEANE. 


MACARONI AND CHEESE.—One-quarter pound 
macaroni broken in small pieces and cooked in about a quart 
of salted water for 20 minutes; turn into colander and pour 
cold water over it; let drain; put layer of grated cheese in 
bottom of baking dish, then a layer of macaroni; repeat 
until dish is full, covering the top with rolled bread or 
cracker crumbs and little pieces of butter; pour over the 
whole enough milk, heated (about 14 cups), to moisten. 
Bake until brown. When going to serve, pour over a cup 
of rich cream. Miss ANNA DEANE, 


CHEESE SOUFFLE.—One cup of grated cheese, 1 
cup of bread crumbs, 1 tablespoon butter, 3 eggs beaten 
well, ? cup of milk. Season with pepper and salt. Bake 
hour. Miss D. A. WILLIAMS. 


CHEESE OMELET.—Grate some rich old cheese, 


and having mixed the omelet, stir in the cheese quickly 
with some chopped parsley and thyme, and cook at once. 


CHEESE RISSOLES.—Mix 2 ounces butter with 2 
ounces grated cheese and 2 ounces biscuit crumbs, a pinch 
of cayenne, salt, and the yolks of 2 eggs. Form the mix- 
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ture in balls, dip in egg and crumbs, then fry in hot lard a 
light brown. Have ready some good tomato sauce, to which 
add a little grated cheese. If fond of varmesace, a little 
sprinkled on the balls just before serving is very nice. Pile 
high in the centre of the dish (if you can) and pour sauce 
around. Garnish with parsley. Mrs. REDDITT. 


CHEESE FONDU.—One-half cup rolled crackers, 
cup milk, 4 cup grated cheese, 1 egg, beaten separately, 
saltspoon cayenne, 2 saltspoons salt. Mix all the dry 
ingredients ; add milk, then yolk beaten, lastly well beaten 
white. Put in a buttered pudding dish or souffle moulds 
and bake for } an hour; 15 minutes if done in moulds. 


CHEESE STRAWS.—One tablespoon rolled crackers, 
1 tablespoon flour, sane of grated cheese, same of butter, 
teaspoon salt, pinch of cayenne. Mix all together with 
hands till in a paste, flour board and roll out 4 inch thick. 
Bake in a slow oven on butter paper. Cut them about 3 
inches long, very narrow. Make some little rings and when 
cooked, put some of the straws in each ring. 


CHEESE CUTLETS.—Two tablespoons butter, 2 
tablespoons flour, $ cup of hot milk, 4 cup grated cheese, 
4 cup boiled macaroni, salt, cayenne, 1 egg, cracker crumbs, 
flour torollin. Fry in deep fat. Cut macaroni in very 
small rings when boiled. Cream butter and flour together, 
then add hot milk very slowly and cook till it leaves the 
sides of the pan, then add cheese and flavoring, when? it 
cooks, the unbeaten egg and macaroni. Stir all together. 
Form into cutlets and roll in flour, then in egg and crumbs, 
fry in deep fat. Put a small piece of raw macaroni in the 
small end for bone. 


CHEESE RAMEQUINS.—One and a half cups grated 
cheese, whites of 3 eggs beaten to a stiff froth, 2 teaspoons 
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flour, 4 teaspoon salt, pinch of pepper. Mix together, form 
into balls, roll in cracker crumbs, fry in lard, and serve im- 
mediately. ANNIE F. DYMENT. 


CHEESE PUDDING.—One cup rolled crackers, 1 
tablespoon butter, # cup grated cheese, 2 cups milk, } tea- 
spoon mustard, 2 eggs beaten well. Bake 20 minutes. 


CHEESE STRAWS.—Roll puff paste thin, sprinkle 
with grated cheese and cayenne pepper, fold, roll out and 
sprinkle again; repeat the process; then place on ice to 
harden. When cold, cut in very thin strips 4 or 5 inches 
long and bake. Mrs. M. ATKINSON. 


RICE AND CHEESE.—Quarter pound rice, 4 pint 
milk, 3 ounces grated cheese, 1 ounce butter, a little pepper . 
and salt. Cover the rice with cold water, let boil, pour the 
water off, add the milk and let it boil for 15 minutes. Place 
4 ounce cf butter in a dish, on this a layer of rice, then 
cheese ; salt and pepper; put the rest of the butter on top. 
Bake until brown. Mrs. RADENHURST. 


CHEESE SCALLOP.—Soak 1 cup dry bread crumbs 
in fresh milk; beat into this 3 eggs; add 1 tablespoon of 
butter and $4 a pound of grated cheese; strew on the top 
sifted bread crumbs and bake a delicate brown. 
| Miss ADELE SPRY. 


CHEESE CURRY.—Two cups grated cheese, 1 heap- 
ing teaspoon curry powder, $ teaspoon dry mustard, 1 pinch 
cayenne pepper, 1 teacup milk with 2 teaspoons corn starch 
dissolved in it, 1 teaspoon salt. Cook until smooth and 
thick and pour on buttered toast. M. L. Barwick. 


CHEESE SOUFFLE.—Two eggs, 1 cup milk, | table- 
spoon butter, 1 cup grated cheese, 1 tablespoon flour, 1 pinch 
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salt, 1 pinch red pepper. Put butter in a saucepan, let it 
melt, add flour and then milk, cheese, pepper, salt, and last 
of all two yolks. Cook 1 minute and then take from the 
fire; whip up 2 whites stiff and beat all together. Pour 
into a dish and bake from 15 to 20 minutes. 


Mrs. C. T. PEMBERTON. 
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Our Goods and 
Prices are right. 


See our Household 
Specialties. 


>}. H. WILLIS, 
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BREAD, BISCUITS AND ROLLS. 


“*Fere is bread, which strengthens a man’s heart, 
therefore is called the staff of life.” —Matthew Henry. 


YEAST.—Three potatoes boiled and pounded to a paste, 

? cup hops boiled 15 minutes, 1 teaspoon salt, 1 teaspoon 
oinger, 1 tablespoon sugar, | yeast cake Seal when cold. 
CARRIE DAVIDSON. 


HOME-MADE YEAST.—One cup flour, 1 cup salt, 
1 cup sugar; put ina dish and mix well together ; 4 quarts 
of water put in a pot, and when boiling, put in 3 large 
handfuls of hops; boil 30 minutes, pour on flour, sugar and 
salt. When cool, put in a little yeast to start with; boil 12 © 
large potatoes, mash fine and add to the mixture. Cork 
tight, put in a warm place till it ferments. Shake weil 
before using. 


BREAD.—Three pints of luke-warm water, add flour 
enough to make a thick batter, add 1 cup of this yeast, let 
rise till morning, then add salt to taste. Mix in flour enough 
to make into loaves, let rise, then put into pans. 


BREAD.—Boil 12 medium-sized potatoes ; when done, 
pour the water off, which should be a quart. Mash the po- 
tatoes and pour the water back on them; take small cup flour, 
2 tablespoons sugar, 1 tablespoon salt, scald these with 1 
pint boiling water. Mix the potatoes and this together, add 
1 quart cold water. Dissolve 2 Royal yeast cakes in 1 cup 
luke-warm water, when the mixture is cool add the yeast 
cakes. Let all stand over night. Use 14 cups mixture for 
1 loaf of bread. Knead $ an hour. Miss CHESTNUTT. 


GRAHAM LUNCH BREAD.—One and one-half pints 
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Graham flour, 4 pint flour, 1 tablespoon sugar, 1 teaspoon 
salt, 2 teaspoons baking powder, 1 pint milk. Mix Graham 
flour, flour, sugar, salt, baking powder together, add milk, 
mix into a smooth dough that can be easily handled. Flour 
the board, turn out dough, knead vigorously, divide into 3 
pieces which form into long loaves, lay in a pan just touch- 
ing, wash over with milk. Bake in a rather hot oven for 
about 30 minutes. I do not use the sugar when I make 
this bread. L. T. WHISH. 


BROWN BREAD.—Three cups corn meal, 3 cups flour, 
1 cup molasses, salt, heaping teaspoon soda, milk to make it 
thick enough to pour out of pan. Steam 4 hours, then put 
in oven for 15 minutes. 


BOSTON BROWN BREAD.—Three cups Indian 
meal, 3 cups rye meal, 4 cup molasses, 1 spoon salt 1 tea- 
spoon saleratus. Wet with milk enough to mike a stiff 
batter ; steam 5 hours. This will make enough to fill a 2 
quart pan. J. E. GEORGE. 


CORN BREAD.—Two cups flour, 1 cup corn meal, $ 
cup brown sugar, | egg, 2 tablespoons butter, 15 cups sweet 
milk, 3 teaspoons baking powder. Mix powder with flour 
and meal, put all ingredients together and stir 5 minutes. 


Quick oven. Mrs. Mooptre. 


PORTERHOUSE ROLLS.—Two quarts sifted flour, 
1 pint heated milk, 2 pastryspoons sugar, 2 pastryspoons 
melted butter, $ cup yeast, salt (put in at night); in morn- 
ing, 4 teaspoon soda fruit. Mix flour in slowly. Don’t 
make too stiff. 


MILK ROLLS.—Seald 1 pint milk ; when cool enough, 
add 1 small teaspoon salt, I tablespoon white sugar, and the 
largest 4 of a yeast cake. Mix a sponge as you would for 
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bread ; let it rise over night; in the morning add 4 cup of 
melted butter and 2 tablespoons of sugar. Knead quite 
soft and let rise again. Then roll out and put in the tins. 
Let them rise pretty light, and bake in a moderate oven. 
Mrs JAmeEs Hoaa. 


PARKER HOUSE ROLLS.—Seald 1 pint milk ; while 
hot add 1 tab'espoon butter, 2 tablespoons sugar, 1 scant 
tablespoon salt ; when cool, add 1 cup yeast or } compressed 
yeast cake. Add flour enough to make a stiff batter and 
set in a warm place to rise; when light, knead well and let 
rise again. When light, knead, roll out on bake-board to $ 
inch thickness, spread lightly with butter and cut with 
round cake cutter, fold one half over the other and place in 
pan; set aside to rise. When light, bake in quick oven 
from 10 to 15 minutes. Mrs. N. W. E. KIna. 


LONDON BUNS.—Two pounds flour, $ pound white 
sugar, $ pound butter, 2 pounds stoned raisins, 4 teaspoons 
baking powder, a few drops essence lemon, 2 eggs, 14 tea- 
cups milk, a little candied peel cut into strips. Rub butter 
into flour, add peel, sugar, raisins and baking powder. Beat 
eggs well, take out enough egg to brush over buns, add 
essence and milk to the egys, add cther mixture, making a 
rather stiff dough ; mix witha wooden spoon. Put mixture 
by spoonfuls into well-buttered tins, brushing each bun over 
with egg. Stick a small piece of lump sugar on the top of 
each and cook in a quick oven for $ hour. 

Mrs. HARRISON. 


BUNS.—One cup of yeast, 3 cups of warm milk, 
3 cups of sugar, and a little flour to make a thin 
batter. Let rise over night; in the morning add 1 cup 
melted butter, a little salt, $ teaspoon saleratus, currants or 
‘raisins. Let it rise again before moulding, then roll and cut 
as biscuit ; let rise again, and bake. When taken from the 
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oven, brush over with a little sugar dissolved in milk. 
Mrs. J. K. Ross. 


CURRANT BUNS.—Two potatoes, 14 pints flour, 1 
pint water strained from the potatoes, 1 teacup yeast. Mash 
the potatoes with the flour, mix the hot potato water in, 
when cool enough, stirin the yeast and let it stand in warm 
place for 4 or 5 hours, then add the following: 4 teacup 
lard worked into 1 pound flour, then mix in the sponge and 
work for a little time, add 3 teacups sugar and 1 of currants, 
then flour until right thickness. Let rise til] next morn- 


ing. L. T. WHISH. 


BUNS.—Size coffee-cup dough. Make much stiffer 
than for bread. Let rise quite light, roll about 4 inch thick, 
spread with butter or dripping, sugar and currants. Roll 
together and cut in small pieces; close at ends to keep in 
fruit. Place in well-buttered tins to get very light. Bake 
in a hot oven for 20 minutes. Miss Mary Ross. 


LEMON BISCUIT.—Mix 2 cups white sugar with 1 
cup lard, 2 eggs beaten with 1 teaspvon oil of lemon, 4 tea- 
spoon salt, 14 cups sweet milk and 2 tablespoons powdered 
ammonia dissolved in the milk. Add all the flour you can 
mix, roll out, cut, and bake quickly. EpNA FREEK,. 


MUFFINS.—One cup sweet milk, 1 ege, 1 tablespoon 
sugar, 2 cups flour, 1 teaspoon cream tartar, $ teaspoon soda, 
butter size of an ege. Bake in quick oven in muffin tins. 

Mrs. Justin EDWARDS, 


MUFFINS.—One pound flour, 2 tablespoons sugar, 6 
teaspoons baking powder, 2 eggs, $ cup butter, 2 cups sweet 
milk. Mix flour, sugar and baking powder, flake in butter, 
beat eggs and add milk. This will make 1 dozen muffins. 
Bake 20 minutes in a quick oven. Miss D. 
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GRAHAM FLOUR MUFFINS.—-One tablespoon but- 


ter, $ cup brown sugar, 2 eggs, 2 cups sour milk or butter- 
milk, small teaspoon soda, a little grated nutmeg, salt, flour 
enough to thicken. H. CARLEY. 


MUFFINS.—One egg beaten, 1 cup milk, 1 cup flour, 
2 teaspoons baking powder. 1 good teaspoon melted butter, 
anda little salt. Beat egg and milk together, then add flour, 
butter and powder. ANNIE F. DYMENT. 


PUFFS.—Two eggs, 2 cups flour, 2 cups milk, 1 table- 
spoon butter. Mix eggs and 1 cup milk, then flour, then 
add second cup of milk and butter melted. Bake 35 min- 
utes in a moderately hot oven. Miss D. A. WILLIAMS. 


MUFFINS.—Two tablespoons sugar, | tablespoon but- 
ter, 1 cup sweet milk, 3 teaspoons baking powder, 2 eggs, 
flour to make a stiff batter. Bake 20 minutes in a quick 
oven. Mrs. WIL R. Kina. 


POTATO SPONGE.—Set the night before a small 
quantity of dough as for bread, enough to fill an ordinary 
pudding dish, in which has been mixed 3 small potatoes. 
In the morning mix it with a little flour and 2 more potatoes, 
1 beaten egg, butter size of an egg, 1 dessertspoon sugar. 
Roll out 1 inch thick, cut in squares and leave to rise } of 
an hour. Bake 20 minutes, Mrs. JOHN ARDAGH. 


GEMS.—A good 4 cup sugar, 2 eggs, a piece of but- 
ter as big as an egg, 1 cup sour milk, 1 teaspoon baking 
soda, Graham flour to stiffen. REBEKAH OTTON. 


GEMS.—One pint buttermilk, 1 teaspoon soda, | egg, 
2 tablespoons shortening, 1 tablespoon sugar, Graham flour 
to make a stiff batter. Bake in gem tins. 
Mrs, T. E. BARTLEY. 
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BROWN BREAD.—Sponge as for white bread, 2 parts 
Graham flour, 4 white flour; to every quart of this add a 
large breakfast-cup of Indian meal, 2 saltspoons salt; for a 
good-sized loaf allow 4 cup molasses. Take the Graham 
and white flour, Indian meal and salt in above proportions 
and mix this up with sponge, then pour on molasses. If it 
cannot be brought to the proper congruity (which should be 
very soft) with the sponge, adda little warm water. Be 
careful to knead well and for a long time, then allow it to 
rise; it will take longer than white bread. Make into 
loaves and bake carefully. When baked allow to cool be- 
fore cutting. Mrs. T. E. BARTLEY. 


SCOTCH SCONES.—Three cups flour, $ teaspoon 
soda, 1 teaspoon cream tartar or baking powder and a little 
salt. Mix with buttermilk, not too stiff; roll § inch thick, 
cut in squares, and bake on top of the stove on a dry, hot 
griddle. When brown on one side turn and bake on the 
other. Mrs. R, E. FLETCHER. 


PEA MEAL BANNOCKS.—Four cups coarse Graham 
flour, 1 cup pea meal, 4} teaspoon salt, 2 tablespoons sugar, 
1 teaspoon soda, 2 teaspoons cream tartar. Mix together 
the flour, sugar, salt, soda and cream tartar, and rub in the 
butter. Beat the egg and milk together, then stir quickly 
into the flour. If the batter is at all stiff, add a little more 
milk and let stand for 10 minutes; then take about a table- 
spoon of it at a time onto a well-floured board, form into 
scone shapes, and bake in a thick iron pan over a good fire, 
turning each bannock as soon as the under side is nicely 
browned. MISS SHORTREED, Toronto. 


PARKINS.—Two pounds butter, 6 pounds oatmeal, 2 
pounds coarse sugar, 4 pounds treacle, a little ginger. Beat 
the butter into the oatmeal, add the sugar and ginger, and 
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mix it with the treacle the night before you intend to bake 
it. Next morning roll it out into cakes and bake in well- 
buttered tins. Mrs. HARRISON. 


CORN GEMS.—One egg, 1 cup corn meal, 1 cup white 
flour, 1 cup sweet milk, 4 tablespoons melted butter, 2 table- 
spoons sugar, 2 teaspoons baking powder. Add the melted 
butter last, and bake in gem pans. 


BREAKFAST GEMS.—One cup of sweet cream, 1 
ego, 1 cup flour, $ teaspoon baking powder. Fill gem pans 
and bake quickly. Mrs. B. Hanpy. 


BUNS.—Before kneading your bread in the morning, 
take a piece of the sponge, add 4 teacup of milk (warm), $ 
teacup butter, 4 teacup sugar, 1 egg, currants, a pinch of 
soda, and a cup of flour. Beat well together and let rise 
very light; knead as soft as possible, let rise again real 
light. Flour your bake-board well and roll out about 1 inch 
thick ; cut out with a small cake cutter, or pinch off in 
small pieces, and, when very light, bake in a quick oven 20 
minutes. Miss Mary Ross. 


CORN MEAL GEMS.—Two eggs, $ cup sugar, 1 cup 
sweet milk, butter little larger than an egg, 24 teaspoons 
baking powder, 3 large handfuls of cornmeal, flour to stiffen. 

K. OTTON. 


POP OVERS.—One pint milk, 2 eggs, 9 tablespoons 
flour. Fill cups, or moulds, half full, bake in a flaming 
oven. Eat with sauce. Mrs. OLIVER. 


LEMON BISCUIT.—Two eggs, 24 cups white sugar, 
1 cup lard, 1 pint sweet milk, 5 cents of oil of lemon, 5 
cents of carbonate of ammonia, a pinch of salt. Mix stiff, 
roll out like cookies, bake in moderate oven. Set the milk 
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on back of stove, and the ammonia in it, to dissolve, 
Mrs. JOHN STEPHENS. 


DANISH BISCUITS.—Half pound flour, 6 ounces 
butter, + pound sugar, $ teaspoon vanilla, + pound almonds 
chopped fine, 1 egg. Mix well together, roll very thin, cut 
into small round cakes, and cook in a very hot oven. 

Mrs, PLUMMER. 


WAFFLES.—One pint flour, 2 eggs, ? pint milk, 1 
tablespoon dripping or butter, a pinch of salt, 2 teaspoons 
baking powder. Rub dripping or butter into the flour, add 
other ingredients. Fry in waffle-irons over a very hot fire. 
Good dripping is better than butter. Mrs. PLUMMER. 


LEMON BISCUITS.—Four quarts of flour, 1 cup of 
lard, 24 cups white sugar, 2 egos, 5 cents of oil of lemon 
and 5 cents of ammonia (using 4 quantity), 1 pint sweet 
milk. Dissolve the ammonia in hot water then pour into 
milk. Mix very stiff. A. LEWIS. 


OATMEAL BISCUITS.—Two cups oatmeal, 2 of flour, 
4 cup sugar and $ cup butter, $ teaspoon soda, water to mix. 
A. LEwIs. 


TEA BISCUITS.—Two quarts flour, butter the size of 
2 eggs mixed in flour, 1 teaspoon salt, 3 teaspoons baking 
powder, water or milk ; thicken enough to roll. 
Lucy BELL. 


GRAHAM GEMS.—One and one-half tablespoons 
butter (not melted), 2 heaping tablespoons brown sugar, 1 
egg (beat well), 1 cup milk (sweet best), 1 cup white flour, 
¢ cup graham flour, 2 teaspoons baking powder. Cream 
butter and sugar, add egg and milk; mix well flours and 
powder before adding; quick oven. Buke in gem pans. 


Mrs. Moopig. 
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GRIDDLE CAKES.—One pint sifted flour, 1 teaspoon 
sugar, 1 teaspoon salt, 14 teaspoons baking powder. Mix 
these together, then beat 2 eggs until light, and after put- 
ting a little milk with the dry ingredients and mixing, add 
the eggs and a teaspoon of molasses (which makes them 
nice and brown), then add remainder of milk—enough to 
make a soft batter. Just what quantity of milk is requir- 
ed cannot be given, as different flour absorbs more or less 
moisture. 


CORN GEMS.—One egg, 14 cups milk, 1 cup flour, 1 
cup corn meal, 1 tablespoon butter (melted), 2 teaspoons 
baking powder, 1 teaspoon salt. Beat well and bake from 
20 to 30 minutes. M. Davipson, Toronto. 


POP-OVERS.—One egg (beat yolks and whites separ- 
ately), 1 cup flour, 1 cup milk, 4 teaspoon salt. Beat well 
for 4 hour and bake in pop-over pans. 


SCONES.—One pound ftour, 1 ounce baking powder, 

24 ounces butter, 6 ounces white sugar, 1 egg, 4 ounces of 

raisins (or currants), $ pint milk. Mix baking powder and 

flour together with raisins; cream butter and sugar to- 

gether with the white of egg and milk, and mix all together. 

After working them off, wash them with the yolk and a 
little milk on top. Roll about half as thick as hot cakes. 
Mrs. STEVENSON. 


SCONES.—One quart flour, 1 level teaspoon soda, 1 
tablespoon sugar, a pinch of salt, enough sour cream to 
make a soft dough. Mix ingredients. Roll out till $ inch 
thick. Cut once the size of a small plate, and then cut that 
across twice. Cook them on the top of the stove and turn 
occasionally. Miss Bissett, Fort William. 
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CAKES. 


**He that will have a cake out of the wheat, 
Must needs tarry the grinding.” 
—Shakespeare. 


ROCK CAKES.—One pound flour, $ pound sugar, 4 
pound butter or lard, $ teacup currants, 1 egg, 1 teaspoon 
baking powder, a little candied peel chopped fine, some 
essence of lemon and a very little milk or water, just enough 
to damp it. Break in small pieces, put ina flat tin and 


bake in a quick oven from 10 to 15 minutes. L. WHISH. 


SPONGE CAKE—Four eggs, 1 cup sugar, 1 cup flour. 
Beat yolks and whites of eggs separately, add 4 cup sugar 
to yolks and 4 to whites and beat well, then beat both to- 
gether ; lastly stir in flour and bake in a slow oven. 


COFFEE CAKE.—One cup light brown sugar, 1 cup 
molasses, 4 cup of butter, $ cup lard, 1 cup cold coffee 
(strong), 2 eggs beaten separately, 1 teaspoon ground cin- 
namon, also 1 of cloves and a nutmeg, 1 teaspoon soda dis- 
solved in warm water, 1 pound currants well floured, also 1 
pound raisins floured. Make into a thick batter with flour. 

Mrs. H. H. Morris. 


RASPBERRY CAKE—Two eggs, 1 cup sugar, 2 cups 
flour, $ cup butter, 1 cup raspberry jam, 4 tablespoons sour 
milk, I teaspoon soda, 1 teaspoon cinnamon, 4 nutmeg. 


JELLY ROLL.—Three eggs, 1 cup sugar, 1 cup flour, 
1 teaspoon cream of tartar, 4 teaspoon soda, 4 teaspoon 
lemon. Sift cream of tartar with flour, dissolve soda in a 
very little water. Bake in dripping pan. Spread with 
jelly while hot and roll. 
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JELLY CAKE —Two eggs, 1 cup sugar, 1 tablespoon 
butter, 15 cups flour, 1 tablespoon baking powder, 2 cup 
milk. 


CORN STARCH CAKE.—One cup white sugar, 4 


2 
cup butter, whites of 4 eggs, 4 cup milk,.$ cup of corn 
starch, 1 cup flour, 2 teaspoons baking powder, 1 teaspoon 
vanilla. Cream butter and sugar; add whites of eggs 
beaten light, then milk ; sift flour, corn starch and baking 
powder together, then vanilla. Bake in rather a slow oven. 


Mrs. 8S. LounrtT. 


CLOVE CAKE.—Two eggs, 1 cup brown sugar, } cup 
butter, 2 cup chopped raisins, { cup sweet milk, 14 cups 
flour, 4 teaspoon soda, $ teaspoon ground cloves. Cream 
butter and sugar ; drop the eggs in (not beaten), add the soda 
to the milk, then part of the flour, then the fruit and rest 
of the flour. Mrs. 8. Lount. 


LAYER CAKE.—Three eggs, ? cup sugar, 1 cup flour, 
1 tablespoon milk, 2 teaspoons baking powder, butter $ size 
of an egg. Beat eggs lightly, add sugar, sift flour with 
baking powder and add to the mixture. Beat all well and 
put in pans. | CARRIE DAVIDSON. 


CHRISTMAS CAKE.—Half pound each of sugar and 
butter, 5 egos, 1 wineglass brandy (if desired), 1 wineglass 
wine, 4 pound flour, 1 teaspoon baking powder, 1 pound 
each of. raisins and currants, 4+ pound citron peel, + pound 
lemon peel, | pound blanched almonds. This makes a cake 
of 4 or 5 pounds. Mrs. A. URQUHART. 


GOOD LAYER CAKE.—Half cup butter (small), $ 
level cup white sugar, 2 eggs, § cup milk, 14 level cups 
flour, 1 heaping teaspoon baking powder, $ teaspoon vanilla. 
Mix butter and sugar well, then put in the eggs one at a 
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time, beating first one well into butter and sugar, before 
adding the second, after which beat second well also. Add 
milk, and lastly the fleur into which the baking powder 
has been sifted and the vanilla. Icing :—Soak 1 teaspoon 
gelatine in 2 tablespoons cold water until soft, then add 
2 tablespoons boiling water, and boil 1 minute. Measure 
out on a large plate, and to every tablespoon of it add 4 
tablespoons powdered sugar, freed from lumps. Beat well, 
as the longer it is beaten the hghter and whiter it becomes. 
Flavor with a small teaspoon vanilla or rose water and 2 
or 3 drops pineapple. Mrs. G. Hoae. 


LEMON JELLY CAKEW—One cup white sugar, 1 
tablespoon water, 3 eggs, 1} cups flour, 2 teaspoons baking 
powder, 1 tablespoon butter. Bake in jelly cake tins. 
Lemon filling :—One apple peeled and grated, juice and 
grated rind of 1 lemon, 1 egg beaten light, 1 cup sugar, 1 
tablespoon flour. Put on the stove and stir till it boils. 
Use when cold. Mrs. F. M. MonTGoMERy. 


ARROWROOT CAKE.—Half pound butter, whites of 
6 eggs, 1 pound arrowroot, $ pound sugar, 1 teaspoon van- 
illa. Roll arrowroot and sugar together, beat butter to a 
cream and mix with sugar and arrowroot, then add whites 
of egos beaten stiff. Beat ail together 20 minutes; bake in 
a slow oven for nearly an hour ina deep pan. Muss D. 


SEED CAKE.—One pound flour, 1 pound sifted sugar, 
1 pound almonds, $ pound orange peel, $ pound citron peel, 
4 pound lemon peel, 10 eggs, 10 ounces butter, 12 drops of 
oil of cinnamon, 40 drops of oil of lemon. Beat sugar and 
butter to a cream, then add yolks of eggs beaten well, then 
whites beaten stiff, then four, peels, almonds (blanched), and 
oils. Bake the same as a fruit cake. Miss D. 


WALNUT CAKE—Half cup boiling butter, 2 eggs, 
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1 cup white sugar, $ cup sweet milk, 2 teaspoons baking 
powder, 14 cups flour, 1 cup chopped walnuts. 
Mrs. T. R. PARKER. 


LUNCHEON CAKE.—One pound butter, 1 pound 
sugar, 14 pounds Sultanas, $ pound mixed peels, 10 eggs, 14 
pounds flour. Beat butter and sugar to a cream, then add 
one egg at a time until all are mixed in, then add peels and 
raisins, then flour. Clean, but do not wash, raisins; mix 
all with hand; do not put a spoon in. Line your tin with 
paper and do not grease. Bake ina slow oven. Excellent. 

Miss D. 

COCOANUT PUFFS.— Whites of 3 eggs, 1 cup ground 
sugar, 1 teaspoon vanilla, 1 tablespoon corn starch, 2 cups 
cocoanut. Beat whites stiff, then add sugar and beat over 
steam until a crust forms on the bottom and sides of the 
dish. Take off the steam, add the other ingredients, and 
drop in small pieces. Have buttered p:per in the tins. 
Bake rather quickly to a light brown. Miss D. 


FROIT CAKE.—One pound butter, 1 pound sugar, ? 
pound almon’'s, 11 eggs, 9 ounces flour, 2 pounds mixed 
peel, 3 pounds currants, 3 pounds raisins, 2 tablespoons 
ginger, 2 tablespoons cinnamon, 2 tablespoons ground cloves, 
4 bottle lemon. Mrs. PEARCY. 


DOUGHNUTS.—Ha'f cup white sugar, 1 tablespoon 
butter, 1 cup milk, 3 eggs, 4 nutmeg, 2 teaspoons baking 
powder, enough flour to roll. Mrs. G. Hoa. 

PLAIN FRUIT CAKE —One cup butter and cup 
brown sugar well beaten, 4 eggs, 14 cups raisins, 14 cups 
currants, 38 ounces peel, 1 teaspoon each of cloves, cinna- 
mon or any desired spice, 2 cups flour, 1 teaspoon soda 
mixed in } cup sour cream or milk. Bake two hours in a 
slow oven. Mrs. G. Hoaa. 
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ROLLED OAT COOKIES.—Three cups rolled oats, 2 


cups flour, 1 cup white sugar, $ cup butter rubbed in, 2 tea- 
spoons cream tartar, 1 teaspoon soda, milk enough to moist- 
en the dough. It must be rather stiff Mix the cream of 
tartar and soda with flour; roll out pretty thin. 

Mrs. HARRISON. 


FRUIT CAKE.—Ten eggs, 1 pound sugar, 1 pound 
butter, 14 pounds currants, 2 pounds raisins, ? pound citron, 
1 pound flour, 1 nutmeg, 1 teaspoon allspice, 4 teaspoon 
cloves, 1 teaspoon cinnamon, juice and rind of 1 orange, 
juice and rind of 1 lemon. Beat the eggs all together until 
very light, beat the butter and sugar to a cream, add the 
egos, then the flour and spices, and give the whole a good 
vigorous beating. Stem and seed the raisins, wash and dry 
the currants, cut the citron into shreds, mix the fruit and 
flour it well, add the juice and grated rind of lemon and 
orange, stir all well together. Line 2 round cake pans 
with greased paper, pour in the mixture and bake in a 
moderate oven 4 hours. Mrs. A. URQUHART. 


COFFEE CAKE.—Two cups brown sugar, 1 cup but- 
ter, 1 cup molasses, 1 cup strong coffee as prepared for the 
table (cold), 4 eggs, 1 teaspoonful baking soda, 2 teaspoons 
cinnamon, 2 teaspoons cloves, | teaspoon grated nutmeg, | 
pound raisins, 1 pound currants, 4 cups flour, 1 wineglass 
brandy, a little mixed peel. Mrs. F. M. MONTGOMERY. 


OATMEAL CAKES.—Three cups oatmeal, 2 cups of 
flour, 2 teaspoons baking powder, 1 cup beef.dripping, 1 
cup water, a pinch of salt. Mix well together, roll thin 
and bake in a quick oven. Miss Bisserr, Fort William. 


SHORTBREAD.—One pound butter, 2 pounds flour, 
2 teaspoons baking powder, + pound sugar (brown). Beat 
butter to a cream and dredge in flour and sugar gradually. 
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It must be very well beaten. Roll out to about an inch 
thick. Pinch edge all round with thumb and finger, prick 
with a fork. Cut into small pieces and bake in a slow 
oven. Miss PLUMMER. 


CREAM CAKE.—One pound flour, + pound butter, 4 
pound sugar, 3 eggs, $ pint sour cream, 4 pound currants, 2 
ounces candied peel, a little nutmeg, cream of tartar and 
soda, each a teaspoon. Mrs. DICKINSON. 


LAYER CAKE WITH ORANGE ICING.—Two cups 
sugar, 1 tablespoon butter mixed well together, 2 eggs, ? 
cup milk and water, 2 cups flour, 2 teaspoons baking 
powder. Icing:—Take-an orange and grate the skin and 
squeeze the juice. Mix in 2 teaspoons milk, then thicken 
with icing sugar. JANET A. SPRY. 


MARBLED CHOCOLATE CAKE—One-half cup of 
butter and 1 cup white sugar, beaten to a cream, $ cup 
sweet milk, 14 cups flour, 14 teaspoons baking powder, 
whites of 4 eggs added last. Take 1 cup of this mixture, 
add to it 5 tablespoons grated chocolate, wet with milk and 
flavor with vanilla. Put a layer of white batter in cake 
pan, drop the chocolate batter with a spoon in spots, pour 
over the remaining white batter and bake. Ice with choco- 
late icing. Mrs. WILL. R. KING, 


CHARTREUSE CAKEW—Line a charlotte mould very 
tastefully with various kinds of fruit (such as stoned cher- 
ries, strawberries, pieces of peaches, apricots, etc.) by dip- 
ping them into jelly, and building them in reverse rows up 
the sides, having the mould previously placed on ice. When 
well set, fill with whipped cream, flavored with any desired 
extract. Set it back on ice in mould, and when ready to 
use dip mould in warm water to turn out. 

Miss GEORGE, Boston. 
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CREAM PUFFS.—Boil with a large cup of hot water 
4 a teaspoon of butter, stirring in 1 cup of flour during the 
boiling. Set aside to cool, and when cold stir in 4 eggs, one 
at a time without beating, drop on tins quickly and bake 
in a fairly hot oven for 20 minutes without opening the 
door. Bake $ hour in all. When baked fill with a cream 
made by heating together 3 tablespoons flour, 1 egg and 4 
a teaspoon or more of sugar, according to taste. Stir into 
$a pint of milk while boiling, and flavor to liking. 

Miss Mary Ross. 


FRUIT CAKE—One pound butter, 2 cups brown 
sugar, 8 egos (whites beaten separately), 14 pounds raisins, 
1$ pounds currants, + pound mixed peel, 2 teaspoons cinna- 
mon, 2 teaspoons allspice, $ teaspoon mace, 4 a nutmeg, } 
cup milk, essence of lemon to taste, 1 pound flour, 2 tea- 


spoons baking powder. HK. MAuDE McNas. 


SPANISH BUN.—Two eggs, 1 cup sugar, ? cup milk, 
2 tablespoons cinnamon, 1 dessertspoon baking powder, 1 
cup flour. Icing for same :—White of 1 of the eggs, 4 cup 
sugar, 1 teaspoon cinnamon. H. CARLEY. 


LIGHT FRUIT CAKE.—One and one-half cups but- 
ter, 2 cups sugar, 14 pints flour, 3 eggs, 2 teaspoons baking 
powder, 2 cups stoned raisins, 1 cup currants, $ cup chop- 
ped citron peel, 4 cup chopped lemon peel, 4 cup shredded 
almonds, 20 drops bitter almonds, 20 drops vanilla, 1 cup 
milk. Beat eggs separately, also beat butter and sugar to 
cream, add together and stir little longer, then add flour and 
other ingredients. Place paper in tin and bake 1 hour in 
moderate oven. Mrs. JusTIN EDWARDS. 


XMAS CAKE.—Two pounds raisins, 2 pounds currants, 
+ pound citron, $ pound almonds, 1 pound butter, 1 pound 
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sugar, 1 pound flour, 1 dozen eggs, 1 teaspoon ground mixed 
spice, cloves, cinnamon, mace and ginger and | nutmeg. 
Beat eggs separately. Cream the butter and sugar, then 
add part of yolks, beat a while, then part of whites, and 
mix in the other ingredients in same way, a little at a time, 


until they are thoroughly mixed. Mrs. H. 


JOHNNY CAKE.—Half cup sour milk, $ cup butter, 
14 cups India meal, 1} cups flour, 2 eggs, 1 teaspoon soda, 
1 teaspoon cream tartar, sugar enough to sweeten. 


WHITE CAKE.—One cup corn starch, 1 cup milk, 1 
cup butter, 2 cups sugar, 2 cups flour, 1 teaspoon cream 
tartar, $ teaspoon soda, whites of 6 eggs. Mrs. H. 


SPONGE CAKE.—Four eggs, 1 cup white sugar, 1 
cup flour, 1 teaspoon baking powder, flavoring. Beat whites 
of eggs stiff, add the sugar gradually ; beat yolks and add 
to the whites and sugar; add flour and baking powder and 
flavoring ; bake from 15 to 25 minuies. CLARA SPRY. 


FAIRY GINGERBREAD,—One cup butter, 2 cups 
brown sugar, 3 cups flour, 1 cup milk, 2 tablespoons ginger. 
Spread very thin on the back of pans in a quick oven. 
Take off the pans as soon as baked and cut immediately 
into squares. Miss Way. 


GINGERBREAD NUTS.—Two pounds flour, $ pound 
butter, 1 pound coarse moist sugar, 1 pound syrup, 1 ounce 
ground ginger, § ounce allspice, 1 teaspoon baking powder. 

Miss Way.. 


OATMEAL COOKIES.—One cup sugar, 1 cup (or 
more) of shortening, 3 cups flour, 4 cups oatmeal, 3 tea- 
see baking powder, milk to make a soft dough. 

M. A. ROGERSON. 
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OATMEAL CAKES.—Four cups rolled oats, 2 cups 
flour, 3 teaspoons baking powder, | cup sugar, 1 cup butter, 
4+ cup hot water. Roll thin and bake quickly. 

Mrs. HosBtey. 

SPANISH BUN.—One egg, yolks of 3 eggs, 1 cup 
milk, ? cup of butter, 2 cups sugar, 24 cups flour, 3 tea- 
spoons baking powder, 3 tablespoons mixed spice. Frosting 
for above :—Cup of sugar, whites of 3eg¢s. M. E. Ross. 


GINGER SNAPS.—Two cups butter, 2 cups sugar, 2 
cups molasses. Put on stove and let come toa boil. Take 
off and add 1 teaspoon of soda and 2 tablespoons of ground 
ginger, flour enough to roll out. M. Scott. 


WHITE SPONGE OR ANGEL CAKE. Whites of 
6 egos, $ cup of flour, ? cup granulated sugar, $ teaspoon 
of vanilla, 1 teaspoon cream tartar. Put the cream of tar- 
tar into the flour and sift five or six times ; sift sugar twice. 
Put a pinch of salt with the whites of the eggs and whip 
very stiff; add the sugar to the whipped whites, placing it 
on the end of platter and gradually beating it in from be- 
low. Add the flour the same way, and lastly add the flav- 
oring. Do not stop beating after the mixing is begun, and 
keep the mixture hight. Bake in a perfectly bright un- 
greased pan or one lined with paper, a pan with tube in the 
centre is best. Bake in a moderate oven thirty or forty 
minutes. M. Scorv. 


CARAMEL ICING FOR CAKE.—Quarter cup milk, 
4 cup white sugar, } cup brown sugar. Put on stove and 
stir until it boils, then boil 5 minutes without stirring. 
Have on a dinner plate 4 teaspoon of butter and 1 of van- 
illa and pour the mixture on and stir until cold. 


M. Scort. 
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OATMEAL CAKES.—Three cups oatmeal, $ cup sugar, 
1 cup lard and butter mixed, 1 cup milk, 1 teaspoon soda 
and 2 of cream tartar, flour enough to roll out. M. Scott. 


BISHOP’S JOHNNY CAKE—1 cup corn meal, | cup 
flour, 1 cup sugar, 1 cup milk, 3 ole uaits butter, 2 eggs 
(not beaten), 1 teaspoon cream tartar, $ teaspoon soda. 


M. Scort. 


OATMEAL CAKES.—Three cups oatmeal, 2 cups 
flour, ? cup butter, ? cup sugar, $ teaspoon soda, $ cup 
warm water. 


SHORTBREAD. ronan pounds flour, 4 pounds but- 
ter, 2 pounds sugar, 6 eggs, $ ounce soda. 


JELLY CAKE.—Whites of 2 eggs, # cup of sugar, 2 
tablespoons butter, 1 cup milk, 2 teaspoons baking powder, 
2 cups flour or as much as is needed. 


CODES a. cup butter, 1 cup sugar, } cup milk, 
2 eggs, 4 teaspoon soda, flour enough to make a dough. 
Roll a and bake quickly. 


SPONGE CAKE.—One large cup sugar, 4 eggs well 
beaten, 3 tablespoons milk, 2 teaspoons baking powder, 1 
large cup flour. 


SPONGE CAKE.—Five eggs, their weight in sifted 
sugar, $ their weight in flour, a little grated lemon peel. 
Beat the whites of eggs and sugar for 10 minutes, then add 
the yolks, lastly the flour. Beat all together. 

Mrs. Boyer. 


FUDGE CAKE—One cup sugar, 2 eggs, 1} table- 
spoons melted butter, 4 cup milk, 14 cups flour, 1 teaspoon 
cream tartar, $ teaspoon soda. Filling :—4 cup milk, $ cup 
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sugar, yolk of an egg, 1 dessertspoon corn starch, 2 table- 
spoons cocoa, | teaspoon vanilla. Frosting :—One cup sugar, 
4 cup milk, butter size of walnut, 1 square chocolate. Boil 
7 minutes then beat until stiff enough to spread. 

Miss J. E. GEORGE, Boston. 


/~ SPANISH BUN.—Four eggs, whites of 3 reserved for 


‘4 


icing, ? cup butter, 2 cups brown sugar, 1 cup sweet milk, 
1 dessertspoon cinnamon, $ teaspoon cloves, 3 teaspoons 


baking powder, 24 cups flour. Bake in moderate oven. 


Mrs. JUSTIN EDWARDS. 


SPONGE CAKE.—Five eggs, 4 pound flour, ? pound 
sugar, 4 cup water, 1 teaspoon baking powder, 1 teaspoon 
vanilla. Boil water and sugar 1 minute; beat the yolks 
and whites separately first, then together ; pour the boiling 
sugar very slowly on the eggs, beating continually until 
cold ; then stir in the flour gently. Bake 40 minutes in a 
moderate oven. Line pan with paper, but do not butter. 


SCOTCH CURRANT BUN.—One pound flour, 1 
pound sugar, 4+ pound orange peel, { pound almonds, 2 
pounds currants, 2 pounds large raisins, 2 teaspoons ginger, 
2 teaspoons cinnamon, 2 teaspoons Jamaica pepper, 1 tea- 
spoon soda, 1 teaspoon cream tartar, 4 teaspoon black pep- 
per, 1 large cup buttermilk. This is all for cake proper. 
Take 14 pounds flour, + pound butter, } teaspoon baking 
powder, for the sheet of paste which encloses the bun. The 
fruit must be carefully prepared, stone raisins, clean cur- 
rants, blanch almonds, cut up orange peel. Put all the 
fruit, flour, sugar and spices into a big basin. Set that 
aside and make paste, using the quantities given above. 
Rub butter into flour and baking powder, making into a 
stiff dough with water; roll out thin. Grease tin, line it 
with paste; keep piece for top of bun. Now pour milk 
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into flour and fruit and mix well together with the hand, 
It must be just moist, not too thin. Put this mixture into 
lined tin, wet edges of paste and lay on top sheet. Dot 
with fork and bake in moderate oven for 24 or 3 hours. 
This will keep for an indefinite length of time. 

Miss Bissett, Fort William. 


ANGEL CAKE.—Whites of 10 egos, 14 cups sifted 
granulated sugar, 1 cup sifted flour, $ teaspoon cream tartar. 
a pinch of salt added to eggs before beating. After sifting 
flour 4 or 5 times, measure and set aside 1 cup; then sift 
and measure 1} cups granulated sugar; beat whites of 10 
egos about half, add cream tartar and beat until very stiff; 
stir in sugar, then flour very lightly ; flavor to taste. Put 
in tube pan in a moderate oven at once; will bake in 35 to 
to 50 minutes. Stir as little as possible after flour is added. 
Stirring too much tends to make cake tough after flour is 
put in. MES? aN W2. Hi KING: 


GOLD LOAF.—Yolks of 8 eggs, 1 cup granulated 
sugar, scant $ cup butter, $ cup sweet milk, 14 cups flour, 
2 teaspoons baking powder. Cream butter and sugar, thor- 
oughly, beat yolks to a stiff frcth and stir thoroughly 
through ; put in milk, then flour, and stir hard. Bake in 
tube pan ; oven moderate. Mrs. N. W. E. Kina. 


“BLACK PHCIBE’S CAKE.”—“Black Phcebe’s Cake” 
sounds like one of the good old-time cakes. Cream ? pound 
butter with 1 quart flour; break 7 eggs into a bowl, whites 
and yolks together, and beat very light with a pint of brown 
sugar; stir the mixed eggs and sugar gradually into the 
flour and butter ; add 1 pint molasses, 1 teacup of ground 
ginger, 1 wineglass of French brandy, teaspoon of baking - 
soda. Bake in a shallow tin. Mrs. C. E. Hewson. 


COCOANUT CAKE.—The whites of 4 eggs, 14 cups 
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sugar, 1 cup sweet milk, § cup butter, 3 cups flour, 1 tea- 
Spoon cream tartar, $ teaspoon soda. Grate small cocoanut 
and put between layers and on top. Mrs. C. E. HEwson. 


LADY FINGERS.—To make Lady Fingers for after- 
noon tea, rub 4 pound butter into 1 pound prepared flour ; 
to this add $ pound sugar, the juice and grated rind of 1 
large lemon, and lastly 3 eggs, the whites and yolks beaten 
separately and the whites stirred in after all the other in- 
gredients are mixed well together. This dough should be 
stiff enough to make rolls about the size of a lady’s finger ; 
it will spread when in the oven so that it will be the right 
size and shape. If you wish them to be varied and in- 
viting, dip them in chocolate icing after they are baked and 
harden for a moment in the oven. Mrs. C. E. HEwson. 


CAKE—P.Latn.—Put into a large pan ¢ pounds butter 
beaten to a cream, then add 4 pound of loaf sugar; when 
the two are well mixed add ? pound of raisins carefully 
stoned, 6 ounces of mixed candied peel finely chopped, 6 
bitter almonds, and 1 ounce of sweet almonds blanched and 
pounded, the strained juice and the grated thin rind of a 
lemon, a pinch of powdered cloves, 2 of powdered cinna- 
mon, ¢ part of a nutmeg grated, 14 ounces sifted flour, 
yolks of 8 eggs beaten up with a wineglass of pale brandy. 
As each ingredient is added the mixture must be well 
stirred. Lastly, stir in the white of the eggs whisked to 
a froth, and continue beating the mixture rapidly for twen- 
ty minutes. Excellent. Mrs. VANSITTART. 


CHOCOLATE CAKE.—Custard part:—One cup of 
grated chocolate, $ cup sweet milk, 1 cup brown sugar, 
yolk of 1 egg, 1 teaspoon vanilla. Stir all together in a 
porcelain saucepan, cook slowly and set away to cool. 
Cake part :—1 cup brown sugar, } cup butter, 2 cups flour, 
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4 cup sweet milk, 2 eggs. Cream the butter, sugar and yolks 
of eggs; add milk, sifted flour and whites of eggs beaten 
stiff, Beat all together and then stir in the custard. Last- 
ly add a teaspoon of soda dissolved in a little warm water. 
Mrs. Justin EDwarps. 


GINGER BISCUITS. Half pound butter, 2 pounds 
flour, $ pound sugar, 3 ounces ginger, 3 eggs. Make a 
paste: bake in slow oven. Mrs. OLIVER. 


JOHNNY CAKE —1 quart buttermilk, 1 cup flour, 
nearly a cup molasses, salt, 1 egg. Leave it so thin that it 
will run. Mrs. OLIVER. 


DOUGHNUTS.—-One cup sugar, # cup butter, $ cup 
yeast, 4 eggs, 1 pint milk, flour enough to make a soft 
dough. Let it rise over night; make into cakes; let them 
rise again ; fry in hot lard, which must be done slowly. 

| Mrs. OLIVER. 


COOKIES.—Three eggs, 1 cup sugar, 1 cup butter, 2 
teaspoons baking powder, | quart flour, a little nutmeg. 
Mrs. Tyos. McKee. 


COOKIES.—Three eggs, 1 cup butter, 1 cup sugar, 
flour, 1 teaspoon soda, 2 teaspoons cream tartar, 1 teaspoon 
lemon. Roll thin and bake in a quick oven. 


LOAF COCOANUT CAKE.—One cup butter, 3 cups 
sugar, 1 cup milk, 4 eggs (beaten separately), 1 cup corn 
starch, 34 cups flour, 1 teaspoon soda and 2 of cream tartar, 
and 1 grated cocoanut. M. L. Barwick. 


LITTLE ALMOND CAKES.—One pound shelled 
almonds, 12 ounces granulated sugar, whites of 4 eggs. 
Blanch the almonds and chop fine, mix with the sugar, then 
add the stiffly-beaten whites of the eggs. Mix lightly and 
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drop in small spoonfuls on waxed or buttered paper. Bake 
for about 20 minutes in a moderate oven. 
Mrs. GRASETT. 


J UMBLES.—Three-quarters of a pound of butter, ? 
pound powdered sugar, 4 wineglass sherry or brandy, 4 
wineglass rosewater, 3 whole eggs or 6 yolks, 1 pound flour. 
Cream the butter and sugar together, add well-beaten eggs 
and flavoring, sift in the flour, which should be warmed, 
and mix to a smooth paste. Roll into small balls between 
the palms, dip each in sugar and lay 2 inches apart on a 
buttered pan. Puta strip of citron on the centre of some, 
on others an almond or candied cherry. Bake in a rather 
quick oven for about 20 minutes. They will keep for weeks. 

Mrs. GRASETT. 


KIRSCH CAKE.—One pound flour, $ pound butter, 
}¢ pound powdered sugar, 12 eggs, omitting 4 whites, a large 
wineglass of Kirsch, ora glass of brandy with $ a teaspoon 
of bitter almond flavoring, 4 ounces candied cherries. Beat 
butter and sugar to a cream, then add the Kirsch or brandy, 
and when well mixed,the beaten yolks of theeggs Stir rapid- 
ly for 5 minutes, then sift in flour and beat another 5 minutes. 
Now add the whites of the egys whipped to a stiff froth, 
and stir gently until well blended. Then add the candied 
cherries, which should be cut in half and floured, stirring 
just enough to mix them. Bake for 14 hours in a moderate 
oven. A deep, round pan should be used, with straight 
sides, lined with buttered paper. The cake should not be 
removed from the pan till it is cool. Ice with cream icing, 
colored pink. Cream Icing :—Dissolve 1 pound sugar in a 
cup of water. Boil rapidly until when a little of it is drop- 
ped into ice water it forms a soft ball. Leave it until half 
cold, then stir until it forms a stiff cream. This icing will 
keep for weeks. When wanted for use it should be put in 
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a bowl set in boiling water, and stirred until is will run 
like cream. It is then ready to be flavored and spread on 
cake. Mrs. GRASETT. 


SPONGE CAKE.—One cup sugar and 4 eggs beaten 

20 minutes, then add 1 cup sifted flour and any flavoring 

desired. Sprinkle lightly with sugar and bake 20 minutes. 
Age Hes. 


COCOANUT CARAMELS.—Two cups grated cocoa- 
nut, 1 cup sugar, 2 tablespoons flour, whites of 3 eggs. 
Beat stiff and bake on buttered paper in quick oven. 

Mrs. W. H. Myers. 


SPONGE CAKE.—The weight of eggs in sugar, $ the 
weight of egys in flour, juice of 4 large lemon to 5 eggs. 
Bake in slow oven. Mrs. SHORTT. 


IRENE CAKES.—Three ounces corn starch, 2 ounces 
white sugar, 1 ounce flour, 3 ounces butter, 1 egg, $ teaspoon 
baking powder, grated rind of 1 lemon. Cream butter and 
sugar, then add egg and other ingredients. Drop teaspoon- 
ful in well-buttered Irene tins and bake 10 minutes. 

Mrs. JUSTIN EDWARDS. 


LEMON SHORT CAKE.—Make a nice rich short 
cake, split and butter ; then take the rind, juice and pulp of 2 
lemons, 1 cup sugar and 1 cup cream; mix thoroughly, 
spread between, and cut in squares. Mrs. B. Hanpy. 


FRUIT CAKE.—One pound flour, 1 pound sugar, 1 
pound butter, 1 pound raisins, 1 pound currants, $ pound 
mixed peel, 9 eggs, $ cup milk. Mrs. C, H. CLARK. 


SHORT BREAD.—Two pounds flour, 1 pound butter, 
4 pound sugar. Mix well and make into flat, round cakes, 
nearly an inch thick. Mrs. C. H. CLARK. 
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NUT CAKE —One cup white sugar, 4 cup butter 2 


2 
eggs, $ cup sweet milk, 14 cups flour, 2 teaspoons baking 
powder, 1 large cup chopped walnuts, 1 large cup chopped 


raisins. Mrs. WiLL R. KING. 


JELLY CAKE.—Three eg.s, beaten separately, 1 cup 
sugar, 2 tablespoons butter, 4 tablespoons milk, 1 cup flour, 
2 teaspoons baking powder. Put beaten whites in last 
thing. ETHEL FLETCHER. 


COCOANUT CREAM CAKE.—Two beaten eggs, 1 
cup sugar rolled fine, 4 cup butter, } cup milk, 2 cups flour 
sifted with 2 teaspoons baking powder. Bake in layers and 
put together with the following cream: Cream for Filling: 
Put 1 cup of milk into a dish and set in a kettle of hot 
water. Mix together 1 egg, $ cup sugar, 1 tablespoon corn 
starch ; stir into the milk when it boils. When thick, add 
4 cup dessicated cocoanut. Frost the top and sprinkle with 
dry cocoanut. KTHEL FLETCHER. 





CAKE.—One cup sugar, 1 cup chopped raisins, $ cup 
butter, 4 cup sour milk, $ teaspoon baking soda, 3 eggs, 14 
spoons of mixed spices, flour to mix thin. 

; Mrs. A. J. SARJEANT. 


CAKE.—One pound flour, $ pound butter, $ pound 
sugar, 14 teaspoons baking powder, 2 eggs, $ teacup cur- 
rants, 2 tablespoons of milk or water; flavor with essence 
of lemon. Bake ina slow oven for about 1 hour. If liked, 
the currants can be left out and caraway seed used in the 
place of it. L. T. WHISH. 


SPONGE CAKE—BeERwIcK.—Six eggs, 3 cups sugar, 
4 cups flour, 2 teaspoons baking powder, | cup water, pinch 
of salt, 1 teaspoon essence of lemon. Beat eggs and sugar 
together 5 minutes, add flour, salt and powder, water and 
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extract. Bake ina shallow pan ina quick oven 35 min- 
utes. Currants and caraway seed may be used in this cake 


if liked. L. T. WHISsH. 
ALMOND ICING FOR CAKES.—To every 1 pound 


of icing sugar allow 1 pound of sweet almonds pounded 
fine, a litt.e rose water and the whites of 4 eggs well 


whisked. L. T. WHIsH. 


CHRISTMAS CAKE One and one-half pounds flour, 
1 pound butter, 1 pound white sugar, 1 pound candied peel, 
4 pounds currants, 2 pounds raisins, 2 dessertspoons baking 
powder, 2 nutmegs, mace, cinnamon, lemon, vanilla, rose— 
water, bitter almond, to taste, pinch of salt, 1 tumbler of 
whisky or brandy, 10 eggs, 1 pound chopped almonds. Mix 
dry ingredients together ; cream butter and sugar, add yolks 
of eggs, flavorings and liquors ; mix these with dry ineredi- 
ents. Beat whites of eggs light, adding them last, and 
sufficient milk to make it right consistenzy. 

Mrs. JNo. Woops. 


GINGER BREAD.—One cup brown sugar, 1 cup but- 
ter, 2 eggs, 1 dessertspoon ginger, allspice, cinnamon, | cup 
sweet milk, 1 cup syrup, 3 cups flour. Stir 1 teaspoon soda 
well into the syrup and add the last thing. 

Mrs. RANKIN. | 


NUT CAKE—Two eggs, 1 cup sugar, $ cup of butter, 
+ cup sweet milk, 15 cups sifted flour, 2 teaspoons baking 
powder, 1 large cup chopped walnuts. Frost when baked, 
mark in squares and put half a nut on each square. 
Miss CAMPBELL. 


CHOCOLATE CAKE.—Three eggs, 14 cups sugar, 4 
cup butter, $ cup milk, 1# cups flour, 4 pound chocolate, 2 . 
teaspoons baking powder. Scrape chocolate with 3 table- 
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spoons sugar and 5 tablespoons boiling water, cook until 
dissolved ; when cool mix with batter; bake in 3 layers; 
ice with white i icing ; or it makes a nice solid cake. 

LOUISE GODDARD. 


SHORT BREAD.—One pound flour, 10 ounces butter 
and lard, 4 pound brown sugar, 1 egg. Mix all together on 
board till tirm enough to roll. Then cut in squares and 
bake in moderate oven. Mrs. STEVENSON. 


MARGUERITES—CakeEs.— White of 1 egg, 1 small 
cup confectioners’ sugar, # cup finely-chopped English wal- 
nuts. Beat the egg very light, add sugar gradually, stir in 
nuts a few ata time, spread on zephyr waters, put in the 
oven and brown. HK. Z, STEVENSON. 


CELESTIAL SPARKS.—Whites of 3 eggs beaten 
stiff, 1 cup icing sugar, 1 tablespoon corn starch, 2{ cups 
cocoanut. Mix sugar and cornstarch well together and put 
them, while still dry, in a pan set in boiling water on the 
stove until the sugar feels crusty. Then have whites of 
eggs beaten, and while sugar is still hot, pour it over the 
whites, stirring quickly until quite smooth. Drop in small 
drops on a well-buttered pan. The oven should be cool at 
first, getting hotter, so they may rise. Cook till light 
brown. Mrs. D. F. Macwartrt. 


NUT CAKE.—Beat 4 cup butter to a cream, add 
gradually 1 cup white sugar, yolks of 3 eggs, $ cup milk. 
Stir this well and add 14 cups pastry flour, 2 small tea- 
spoons baking powder, then the well beaten whites of eggs. 
Beat till smooth. Pour into shallow greased pan, sprinkle 
quickly over the top $ cup chopped almonds and some 
powdered sugar over this. Bake in a moderate oven 20 
minutes. Mary Woops. 
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BLACK CHOCOLATE CAKE—Two cups brown 
sugar, $ cup butter, 4 cup sweet milk, 2 eggs, 2 cups flour, 
1 teaspoon cream tartar, $ teaspoon soda, or 2 teaspoons of 
baking powder. Dissolve 2 squares Baker’s chocolate in } 
cup boiling water. Let it stand to get cool, then stir in 
before adding milk, flour and eggs. Ki. Z, STEVENSON. 


SPONGE CAKE.—Four eggs, 1 cup sugar, | cup flour, 
1 teaspoon baking powder, flavoring to taste. Beat whites 
stiff, add sugar and beat again, add yolks and beat once 
more. Stir in lightly the other ingredients. Grease pan 
and bake in moderate oven half an hour. 
Mrs. STEVENSON. 


SPONGE CAKE.— Nine eggs, # pound sugar (granu- 
lated, sifted), 4 pound flour (sifted), 1 small teaspoon of 
baking powder. Beat yolks and whites separately till stiff, 
add sugar to yolks and b-at well, then a‘d whites, and 
lastly flour; beat lightly all together. Bake in a slow oven 
for # of an hour. KATHLEEN McCARTHY. 


CHOCOLATE CAKE.—One and a half cups brown 
sugar, $ cup butter, 2 bars unsweetened chocolate, $ cup 
milk, 3 eggs, 3 teaspoons of baking powder, 13 large cups 
flour. Beat butter and sugar together to a cream. Melt 
the chocolate with a tablespoon of the brown sugar and 3 
tablespoons of hot water, add it to the butter and sugar, 
add the yolks and milk and lastly the well-beaten whites. 

Miss McCartny. 


SUNRISE CAKE. Whites of 7 eggs, yolks of 5 eggs, 
1 cup fine granulate | sugar, 1 scant cup of flour sifted four 
times, } teaspoon cream of tartar, 1 teaspoon of orange 
flavoring. Beat the yolks until thick and set aside. Now 
add pinch of salt and cream of tartar to the whites and 
beat until very stiff, add the sugar and beat thoroughly, 
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then add the flavoring and beaten ‘yolks, beat lightly and 
carefully stir in the flour. Bake in a tube pan in a moder- 
ate oven from 40 to 50 minutes. Invert to cool. 

Mrs. CHAS. SMITH. 


OATMEAL COOKIES.—One cup white sugar, $ cup 
butter, $ teaspoon soda, dissolved in $ cup of hot water, 2 
cups of rolled oats, 1 cup flour. Cream the butter and 
sugar, dissolve the soda in the boiling water, pour the water 
over the oatmeal, then add flour. Let it cool, then roll out 
like cookies. Mrs. 8. LOUNT. 


LAYER CAKE.—One cup of sugar, 3. tablespoons 
butter, 3 eggs, 4 tablespoons of milk, 3 teaspoons baking 
powder, 14 cups flour. Mix butter and sugar to a cream, 
then add your eggs well beaten, and milk, then the flour, 
and beat well before putting the baking powder in. Bake 
in a pretty hot oven. Miss BEALL. 


HICKORY NUT CAKE.—One cup butter, 2 cups 
sugar, 1 cup milk, 3 cups flour sifted, 2 teaspoons baking 
powder, whites of 4 eggs well beaten, } teaspoon almond 
flavoring, 1 cup chopped dates, 1 cup chopped nuts (walnuts 
or hickory nuts). Bake in a square pan from 2 to 34 
inches deep. Miss BEALL. 


FRUIT CAKE—Two and a quarter pounds raisins 
half seedless, 2} pounds currants, } pound mixed peel, ? 
pound chopped figs, # pound chopped dates, # pound blanch- 
ed almonds, 14 pounds brown sugar, 14 pounds butter, 1} 
pounds flour, 14 dozen eggs, 14 teaspoons cloves, cinnamon 
and nutmeg, | grated lemon, 4 teaspoons baking powder, 
1 glass brandy. Mrs. JAMES Hoae. 


WHITE COOKIES.—Three eggs, 14 cups sugar, 14 
cups butter, $ cup milk, 1 teaspoon soda, 2 teaspoons cream 
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tartar. Cream butter and sugar together, beat eggs well 
‘and add to butter and sugar. Put soda and cream tartar 
with the milk and pour over the butter, ete. Then add 
flour till stiff enough to roll out nicely; flour your board 
pretty well when rolling out. Butter your pans (or lard or 
dripping will do). A quick oven is required to make them 
nice. Mrs. Harrison. 


BREAKFAST CAKE.—Take 1 pint bread sponge, 
knead into it 2 tablespoons butter, $ cup sugar, and | tea- 
spoon cinnamon or twice as much vanilla or lemon extract. 
Roll into a sheet 2 inches thick. Moisten the top with 
sweet milk to which has been added a little sugar. Let it 
rise 2 hours and bake in a moderate oven. 


WALNUT CAKE.—Half cup butter (boiling), 2 eggs, 
1 cup white sugar, } cup sweet milk, 2 teaspoons baking 
powder, 14 cups flour, $ cup walnuts chopped fine. 


COCOANUT CAKE.—CGrate finely 2 gcod fresh cocoa- 
nuts and mix the pulp with an equal weight of pounded 
loaf sugar, 4 teacup of ground rice and 3 eggs. Stir this 
all well together with a fork, drop it in little heaps on a 
baking sheet and bake. Mrs. BoyYeEr. 


SEED CAKE—One good cup brown sugar, 2 cups 
flour, 2 teaspoons baking powder, 1 cup milk, 2 eggs, $ cup 
lard and butter mixed, 2 teaspoons caraway seeds, more if 
you please. M. A. ROGERSON. 


SPONGE CAKE.—Two eggs well beaten together, 1 
cup sugar, 1 cup four, 1 teaspoon baking powder, $ cup 
(small) boiling water. Mrs. C. H. Ross. 


COOKIKS.—-Four eggs, 2 small cups of sugar, 1 cup 
butter, 4 tablespoons milk, 2 teaspoons cream tartar, 1 tea- 
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spoon soda, 4 a nutmeg grated. a few drops vanilla, flour to 
roll. Mrs. C. H. Ross. 


GINGER SNAPS.—One cup molasses, 1 cup sugar, 1 
small cup butter, 1 teaspoon soda, $ cup water, 1 tablespoon 
ginger, 1 teaspoon cinnamon, 4 teaspoon cloves, flour to roll. 


Mrs. C. H. Ross. 


PLAIN LUNCHEON.— Quarter pound butter, 2 
ounces dripping, 3 eggs well beaten, + pound moist sugar, 
+ pound currants, } pound Sultanas, 2 ounces candied peel, 
? pound flour, 2 teaspoons baking powder. Melt butter and 
dripping in oven, let stand till cool, then add eggs, sugar, 
currants, Sultanas and candied peel (cut up). Have ready 
in basin the flour mixed with baking powder; add this 
gradually to other ingredients. Mrs. T. E. BARTLEY. 


BUTTERMILK CAKE.—One and one-half cups sugar, 
4 cup butter, 3 eggs, $ cup buttermilk, 2 cups flour, } tea- 
spoon soda and 1 teaspoon cream tartar. 
Mrs. T. E. BARTLEY. 


CUP CAKE.—Four eggs, | cup sugar, well beaten for 
20 minutes ; then add 1 cup flour, and bake in a moderate 
oven. E. OTTON. 


ANGEL CAKE.—Whites of 10 eggs, beaten stiff on a 
platter; then add 1 teaspoon cream tartar, beat this in with 
whites. Have sifted 14 cups granulated sugar, add this 
slowly to the eggs; 1 cup of flour that has been sifted 4 or 
5 times, sift this carefully into the previous mixture, fetch- 
ing it slowly ; last, a teaspoon vanilla. Putin a pan with 
tube in centre. Do not butter pan. Bake in a moderate 
oven. Do not open oven door till cake has been in at least 
15 minutes. When done invert on 2 cups until perfectly 
cool. MRS. SISSONS. 
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ROLLED JELLY CAKE —Three eggs, yolks beaten 
with 1 cup white sugar, 2 tablespoons sweet milk. Beat 
the whites to a froth, then thoroughly with the yolks and 
sugar. Mix 1 heaping teaspoon of baking powder with 1 
cup fiour, add to the other ingre‘ients. Flavor with lemon 
and bake immediately in moderately hot oven. While hot 
remove from pan and lay on a cloth; wet with cold water. 
Spread with jelly and rol] guickly. Sprinkle with powder- 
ed sugar. Lucy, .BELES 


CREAM PUFFS.—One cup hot water, 4 cup butter, 
1 cup flour, 3 eggs. Put butter in hot water, and when it 
comes to a boil stir in the flour to a smooth paste. After 
cooling then break in the eggs one by one, and stir without 
beating. Bake in slow oven for 25 minutes. When cold 
fill with cream. 


HICKORY NUT CAKE—One cup sugar, ? cup of 
milk, $ cup butter, 2 teaspoons baking powder, 2 cups flour, 
1 cup nut meats. Bake in square tin and ice when cold. 

Mrs. W. H. MYERs. 


SPANISH BUN.—Four eggs, 14 cups butter, 14 cups 
lard, 3 cups milk, 1 cup sugar, 2 teaspoons cinnamon, 2 
teaspoons cloves, flour enough to make a nice stiff batter, 
15 teaspoons baking powder. Icing for bun :—Beat whites 
of 2 eggs, 2 tablespoons brown sugar, | teaspoon cinnamon, 
1 teaspoon cloves. REBEKAH OTTON. 


COCOANUT COOKITES.—Half cup butter, 1 cup 
sugar, | cup grated cocoanut, 2 eggs, 1 tablespoon milk, 
lemon to flavor, flour enough to roll out. Roll thin and cut. 

Mrs. H. B. MYERs. 


ONE-EGG CAKE.—One tablespoon butter, 1 scant 
cup sugar, 1 egg, 14 cups flour, ¢ scant cup milk, ? cup cur- 
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rants, 1 teaspoon baking powder. Rub the butter to a 
cream, add the sugar gradually, then the well-beaten eggs ; 
sift the flour and baking powder together, add the flour and 
milk to the mixture, beat well, then add the currants. 
Beat well and put in a loaf pan lined with greased paper, 
or bake in patty pans. Lucy BELL. 


COCOANUT CAKE.—Three eggs (the whites of 2 of 
them to be used as frosting), # of a cup of sweet milk, 14 
cups flour, 2 teaspoons baking powder. Bake in thin 
round tins. Make frosting of the white of 2 eggs well 
beaten, with 4 dessertspoons of white sugar spread on top 
of cake, and sprinkle with grated cocoanut. Lucy BELL. 


FEATHER CAKE.—One cup milk, | cup flour, | egg, 
$ cup sugar, 1 tablespoon melted butter, 1 teaspoon 
baking powder, | teaspoon of lemon juice. Bake to a dark 
brown. bueys BELL: 


LADY FINGERS.—Beat the yolks of 4 eggs with 
+ pound of sugar till smooth and light; whisk the 
whites of the eggs and add to these. Sift in { pound of 
flour, make into a smooth paste. Cut into size required 
and bake on buttered paper. 


MOLASSES CAKE.—Half a cup of New Orleans 
molasses, $ cup sour cream, 1 egg, $ cup of brown sugar, 
butter the size of an egg (2 ounces), 1 teaspoon of soda or 
saleratus, 2 cups flour. Dissolve the soda or saleratus in a 
tablespoon of boiling water, and add it to the molasses. 
Beat the egg and sugar together till light, then add the 
molasses, cream and flour, beat until smooth, and, if you 
like, add a tablespoon of ginger or a teaspoon of cinnamon. 
Bake in a shallow pan in a moderate oven for about 30 
minutes. Miss CAMPBELL. 
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JAM CAKES.—Two cups oatmeal or rolled oats, 2 
cups flour, 1 cup light brown sugar, 1 cup shortening of 
butter and lard mixed, $ cup sour milk with 4 teaspoon 
soda (or 4 cup water with 2 teaspoons baking powder). Roll 
out thin, cut with cake cutter, put jam in between layers, 
press down the edges, and bake in a hot oven. Mrs. H. 


COOKIES.—One pound flour, $ pound sugar, } pound 
butter, 2 eggs, 1 teaspoon soda with enough milk to blend 
the soda. Mix flour, sugar and butter together, then the 
egos, milk and soda. Roll very thin. Mrs. H. 


NUT KISSES.— Whites of 6 eggs beaten stiff, 1 pound 
powdered sugar, 2 tablespoons flour, 1 pound shelled nuts. 
Drop on well-buttered tins and bake in a moderate oven. 

Mrs. CRESWICKE. 


MACAROONS.—-Whites of 2 eggs beaten stiff, 1 small 
cup granulated sugar added, 14 small cups cocoanut added 
to these. If the cocoanut is shredded chop it a little. Put 
this mixture in a double boiler and heat through. Have 
ready buttered paper on your pans, and.as soon as you 
take off the mixture from the stove add 14 teaspoons corn 
starch, + teaspoon bitter almond essence. Stir thoroughly; 
if too thin to drop nicely, add a little cocoanut; drop about 
4 a teaspoonful at a time, or more if you wish. Bake in 
moderate oven 15 to 20 minutes. Mrs. REDDITT. 


MOLLY CAKE—Half cup butter, 2 cups sugar, 4 
egos, 1 cup milk, 3 cups flour, 2 teaspoons baking powder, 
raisins, almonds and flavoring. Miss R. E. McWHINNEY. 


MADEIRA CAKE.—Warm until the consistency of 
creum 6 ounces butter; beat into it $ pound sugar, then $ 
pound flour. Have ready 6 eggs well beaten; work all to- 
gether till it is a smooth batter; add the grated rind of a 
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lemon ; mix during the whole time; a pinch of bicarbonate 
of soda. Put the cake quickly into the oven (while ina 
froth), which should not be too fierce, and bake 2 hour, a 
golden yellow. The lightness of this cake depends entirely 
on the mixing and beating of ingredients. Line cake tin 
with buttered paper, or butter tin ; it will require buttered 
paper on top to prevent it becoming brown. 1 teaspoon 
baking powder put in the last thing or mixed with flour 
may be used instead of soda. Mrs. Masor. 


LEMON CAKE.—The juice and rind of 1 lemon, 2 
eggs, # cup sugar, 1 tablespoon butter, 1 cup flour, $ cup 
milk, 2 spoons baking powder. Beat eggs separately. Ex- 
cellent. Miss ALICE HAINES. 


DATE CAKES.—One cup butter, $ cup milk, } tea- 
spoon salt, 2 teaspoons baking powder, 2 cups flour, 2 cups 
oatmeal. Filling:—One pound dates, # cup sugar, water 
enough to boil smooth. Mrs. Matcotm MacLeop. 


GINGER SNAPS.—One pint molasses, 1 cup butter, 
1 teaspoon ginger, 1 teaspoon cloves, 1 teaspoon soda. Put 
over the fire until it comes to boil. When nearly cold add 
flour to make a stiff dough. Roll out and cut into small 
cakes. Mrs. Matcotm MacLeop. 


ALMOND PASTE—One pound ground almonds, 1 
pound fine sifted white sugar, whites of 2 egos, few drops 
essence almond. Mix sugar and ground almonds well to- 
gether, then add little by little whites of eggs beaten to a 
froth until the mixture is a thick paste, add essence of 
almond. Mixall thoroughly. Mrs. Matcotm MacLeop. 


STIRRED CAKE.—Put in a mixing bowl 3 eggs, | 
scant cup white sugar, 3 tablespoons sweet milk, 3 table- 
spoons melted butter, 1 heaping cup sifted flour mixed with 
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2 teaspoons of baking powder. Stir all together 3 
minutes ; rather quick oven. Will do for layer cake, sponge 
cake or steam pudding. If used for pudding, steam $ an 
hour and do not lift the steamer lid. Mrs. Moonie. 


COOKIES.—One small cup of butter, 1 cup of sugar, 
lege, 4 cup of milk, 2 cups of flour, 4 teaspoon soda 
and 1 teaspoon of cream of tartar. Miss SHORTREED. 


FIG LOAF CAKE.—One cup of butter, 14 cups of 
sugar, 1 cup of milk, 4 eggs beaten separately, 4 cups of 
flour, 1 teaspoon soda and 2 of cream of tartar sifted with 
the flour, $ a pound of figs cut in strips and well floured. 
Flavor with lemon or vanilla and bake in a moderate oven. 

MIss SHORTREED. 


CREAM PUFFS.—Allow 1 cup of water and 3 cup 
butter to come to a boil together, then stir in 1 cup of flour 
and remove the mixture from the stove. Set aside to cool, 
and when cold stir m 3 eggs and stir till the batter is 
smooth. Drop in spoonfuls on a greased pan some distance 
apart. Bake in a hot oven for 25 minutes. Do not open 
the oven door after they go in till they are almost done, or 
they will fall. Cream: Bring 14 cups milk to a boil, then 
add 1 teaspoon corn starch, blended with a little cold milk, 
then add 2 eggs beaten with sugar to taste. Boil 5minutesand 
_ add any desired flavoring. When this cream is cool fill the 
puffs with it. Miss FINDLAY. 


DUNDEE CAKE.—Two cups butter, 1} cups sugar, 8 
eggs, 1} pints flour, 1 teaspoon baking powder, 4 lemon 
peel cut in thin, small slices, 1 cup washed, picked and dried 
currants, 24 cups Sultana raisins, 1 teaspoon each of essence 
nutmeg, cloves and vanilla, $ cup cream, i cup almonds. 
Beat the butter and sugar to a white, light cream, add the 
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egos 2 at a time, beating 5 minutes between each 
addition, add the flour sifted with the powder, the lemon 
peel, currants, raisins, essences and the milk and 3 the 
almonds. Mix into a rather firm batter. Pour intoa paper- 
lined, shallow, square cake pan. Chop the almonds coarsely, 
sprinkle over the top and bake in a moderate oven 14 
hours. Miss E. B. BRYDON. 


OATMEAL WAFERS.—One and a half cups brown 
sugar, 1 cup flour, 2 cups oatmeal, $ cup lard, $ cup boiling 
water, 1 teaspoon soda. Dissolve soda in the boiling water 
and add last. Roll very thin and bake in a quick oven. 

Miss L. McCartuy. 


MARBLED CAKE.—This is made in separate batters, 

a dark and a light one. For the dark one, take $ cup but- 
ter, 1 cup brown sugar, 24 cups flour, 1 teaspoon baking 
powder, 4 yolks of eggs, $ cup milk, 1 teaspoon each ex- 
tract cinnamon, clovesand allspice. For the light one, take 
4 cup butter, | cup sugar, 24 cups flour, 1 teaspoon baking 
powder, whites of 4 eggs, $ cup milk, 1 teaspoon extract of 
lemon. Both batters are made by rubbing the butter and 
sugar to a cream; adding the eggs beat a few minutes, 
then add the flour sifted with the powder, the extracts and 
milk, and mix into smooth batter rather firm. Have a 
paper-lined tin, with a spoon drop the two batters alternate- 
ly into it, and bake in a rather quick oven for 35 minutes. - 
Mrs. N. W. E. KIN. 


: FIRST IN QUALITY. Wecan 
, furnish references that will 
more than convince you of this 
1 fact. Can youask more? BEST 
PIN VALUE. Wesell you an Al 
Piano for $300, delivered free of 
expense, on easy terms, or less 10 
A per cent. for cash. Can you do 
better? Write us for fuller par- 
ticulars and if we please you, let 
@ ussend Piano on trial. <A splen- 
did selection of Second-Hand 





Pianos and Organs on hand. 


THE STANLEY PIANO 00. OF TORONTO. Limiteo, 11 RIGHMOND WEST, 
PETER KEARNS, 

GROCER. MARKET SQUARE. 
CHOICE GROCERIES and PROVISIONS, 
CROCKERY and GLASSWARE, 
FRESH BUTTER and EGGS always on hand. 


The Automatic 
Steam Cooker 


Is the Housekeeper’s friend, and must 
commend itself to every person interest- 
edinCulinary Matters. Itisconstructed 
on scientific principles, giving great con- 
centrated heat and steam pressure. It 
is especially adapted for family use. 
























































This Cooker will enable you to do as much cook- 
ing over one burner of a Gasoline, Gas or Oil Stove 
as is usually done on three and four burners in the 
old way. Try one and be convinced. 












































They may be used on either Wood, Coal, Gas or 
Oil Stoves, and greatly lessen the labor of cooking, 
and reduce your fuel bills. 


THE AUTOMATIC STEAM COOKER CO., 198 KING-ST., W., TORONTO. 





FRUITS AND JELLIES. 


‘Bring me berries, or such cooling fruits as the kind, hospitable woods 
provide.” —Cowper. 


JAM FROM LARGE FRUITS.—Apricots, peaches, 
damsons, pears or apples may be made into excellent jam. 
Allow the same proportion of sugar as with small fruit (3 
of a pound to 1 of fruit). Peel and stone peaches, stone 
damsons and apricots, peel and core apples and pears. Let 
the fruit heat very slowly, boil # of an hour. Add sugar 
and cook 5 minutes longer. To peach and apricot jam add 
afew of the kernels of the stones chopped fine. A table- 
spoon of brandy to each pint of the juice is also an im- 
provement. 


JAMS FROM SMALL FRUITS.—A good general rule 
for jams allows ? pound of sugar to every pound of fruit. 
In currant jam the allowance might be a trifle more liberal. 
For strawberries, raspberries, gooseberries, cherries and ripe 
grapes the # pound estimate will be found satisfactory. 
Stem and top gooseberries, stem currants, pick over rasp- 
berries, and stone cherries. Put the fruit ina preserving 
kettle, bring to a boil, and after that cook 4 hour; 
stir often, add the sugar, boil 20 minutes longer. Pour into 
jars and seal. 


SPICED SMALL FRUITS.—Stem currants, stone 
cherries, stem and top gooseberries. ‘To every 5 pounds of 
fruit allow 4 pounds of sugar, 1 pint of vinegar, 2 table- 
spoons each of cloves and cinnamon. Put all on the fire 
together, boil 1 hour or until thick enough. Put into jars 
and seal while hot. 
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DIRECTIONS FOR STEWING EVAPORATED 
FRUIT.—Don’t boil the fruit. First wash it, then soak it 
over night in enough cold water to cover the fruit. In the 
morning take it out and bring the water in which it has 
been soaked to a boil. Then add sugar to taste and boil 
the water and sugar (not the fruit) 15 minutes. Then pour 
the boiling water on the fruit and set it on the stove; let it 
simmer, but not boil, for 10 minutes. Then set it off to 
cool, and serve. In case the fruit is tender like apricots, 10 


minutes will be sufficient for it to simmer. For harder. 


fruit like prunes, a longer time may be allowed. A slice of 
lemon improves the flavor of prunes. Mrs. LAIDLAw. 


SPICED PEACHES.—Seven pounds fruit, 1 pint 
vinegar, 3 pounds brown sugar, 2 ounces cinnamon, 1 ounce 
cloves (ground; can tie in a muslin). Scald together 
sugar, vinegar and spices and pour over the fruit. Let 
stand 24 hours, drain off, scald again and pour over fruit, 
letting stand another 24 hours. The third morning boil all 
together till fruit is tender, then skim out fruit and boil 
liquor till thickened ; pour over the fruit and seal in jars. 

Mrs. W. AULT. 


SPICED CURRANTS.— Five pounds currants, 4 
pounds brown sugar, 2 tablespoons ground cloves, 2 table- 
spoons cinnamon, 1 pint vinegar. Boil 2 hours, or until 
thick enough. Mrs. ©. H. Ross. 


GRAPE JAM.—Separate the skin from the pulp of 
the grapes, keeping them in separate dishes. Put the pulps 
in preserving kettle with a teacup of water ; when thorough- 
ly heated run through a sieve to take out the seeds, add 
this to the skins and weigh ; to each pound of fruit put ? 
of a pound of sugar; add just enough water to keep rosth 
burning. Cook slowly 3 ? of an hcur. 
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QUINCE JELLY.—Wipe, seed and quarter the quinees 
but do not pare them. If a small kettle is used take 1 
dozen quinces, if a large one, 2 dozen. Fill up the kettle 
with bright snow apples, quartered and cored, not pared, 
add enough water to cover the fruit, boil until soft, then 
strain through a jelly bag over night. To each pint of 
juice allow 1 pound of sugar; boil the juice 25 minutes 
before adding the sugar, have the sugar thoroughly heated, 
add and boil 15 minutes lonyer, skimming carefully. Pour 
into jelly glasses, cover with paper dipped in white of 
egg. M. E. McConkey, 


RED CURRANT JELLY.—Select fruit that is juicy, 
but not over-ripe, strip currants from the stems, put in 
preserving kettle and stew gently, stirring and bruising 
well with a wooden spoon. When the juice flows freely 
strain through a jelly bag. To each pint of juice allow 1 
pound of granulated sugar. Return the juice to the fire, 
bring quickly to a boil, let boil 20 minutes, skim well, have 
sugar thoroughly heated in the oven, add to the juice, let 
boil up and remove at once, have ready the jelly glasses 
arranged on a wet cloth; fill quickly. As soon as firm fit 
on the top of each glass a round of tissue paper, dipped in 
brandy, that just fits inside of the glass. Cover closely 
and keep in a dark closet. Miss McConKEy. 


ORANGE MARMALADE.—Use only bitter oranges 
—lemons or sweet oranges spoil it. Keep strictly to the 
recipe and you will be pleased with the result. 2 dozen 
oranges make 46 pounds. The oranges must be cut (before 
boiling) with a sharp knife (keep a steel beside you so you 
can sharpen frequently). If the oranges are large, cut in 
half, and each half in 8 sections. Put the seeds and any 
tough little fibres in a bowl, cover with cold water; next 
day add the jelly from them to the bulk. Cut the oranges 
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in slices, across the grain, as thin as possible, using every 
part except the pips. To every pint of cut up fruit add 23 
pints of cold water. Let this stand all night, next day 
boil it quickly for an hour, and put back in the crock. 
The following day weigh the whole (liquid and all). To 
every pound add 14 pounds of granulated sugar, then boil 
LOMA RAOUL, wee Mrs. STEVENSON. 


LEMON MARMALADE.—Six lemons, 6 apples, 7 
pounds sugar. Slice lemons and boil in 5 pints of water 
till tender, then add the apples peeled and quartered, also 
sugar, and simmer 14 hours, or until you think it is thick 
enough. Mrs. STEVENSON, 


ORANGE MARMALADE.—Twelve oranges, 12 pints 
boiling water, 12 pounds granulated sugar. Cover oranges 
with cold water and let stand 36 hours. Pour off water 
and add sugar and 12 pints water; boil until it becomes 
soft and jellies. | Mrs. THOMPSON, 


JELLIED ORANGE MARMALADE.—Two lemons, 
4 pounds bitter oranges, 5 pounds crystallized sugar, water. 
Wipe the oranges with a hard cloth and pare the yellow 
part off the rind very thinly and cut it up in the juice of 
the lemons in extremely slender chips, then put them on in 
a small saucepan with 2 breakfast-cups water to boil very 
slowly $ an hour. Remove all the skin from the oranges, 
break the pulp up a good deal and put it ina jelly pan with 
5 breakfast cups water to boil gently for 4 an hour, stirring ; 
then pour all these into a pointed flannel bag and let it drain 
thoroughly. Put all the liquids thus obtained, the chips, 
the liquid in which they boiled, and 5 pounds sugar on in a 
clean jelly pan, allow it to boil for nearly an hour, then skim 
and pot. Mrs. VANSITTART. 


CANNED PINEAPPLE.—For 6 pounds of fruit 
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when shredded and ready for use, make a syrup with 24 
pounds of sugar and 3 pints of water, Loil the syrup 5 
minutes, skim or strain if necessary, then add the fruit. 
Let it boil up for about 5 minutes, have the jars hot, fill 
and close as quickly as possible; as the jars cool keep 
tightening them. Be careful not to boil the fruit too long 
after adding to the syrup or it will turn dark. 
Mrs. 8. M. WELLS. 


PINEAPPLE MARMALADE.—Peel the fruit and re- 
move all the eyes, then grate. Allow ? pound sugar to 1 
pound fruit. Let stand over night to extract juice, then 
boil slowly till fruit is transparent. 


GERMAN SWEETMEAT.—One quart white brandy, 
6 pounds loaf sugar. Put in a stone jar with a tight cover, 
add raw fruit as it comes in season, bananas sliced, oranges 
quartered, peaches, plums, cherries, etc. Put in as much 
fruit as you wish, leaving enough syrup to make a preserve, 
or if more fruit this can be cut in slices and used with 
ice cream, etc. 


PEAR MARMALADE.—Ten pounds pears, 10 pounds 
sugar, 1 pound preserved ginger, 1 ounce root ginger, 4 
lemons. Peel pears and cut in thin slices, add sugar, and 
preserved ginger, cut in small pieces. Boil all together, 
with the rcot ginger, tied in a muslin bag, for 1 hour, 
then take out the root ginger, add lemons thinly sliced and 
boil 1 hour longer. Mrs. PLUMMER. 


BEST OF APPLE SAUCE.—Pare and quarter ap- 
ples (juicy ones), add sugar to taste. Cover closely and set 
on back of the stove, cook slowly and you will never add 
water again. Mrs. Mooptre. 


RASPBERRY JELLY.—Never fails. Put the berries 
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on a slow fire, simmer a little while, press with a wooden 
spoon, strain clear. For every 4 pounds of juice allow 34 
pounds sugar. Boil the juice over a quick tire 20 minutes. 
Heat the sugar in the oven until hot, not brown (stir occa- 
sionally), add the sugar to the juice, boil 15 minutes longer 
quickly ; skim; stir constantly. Pour into pots or glasses. 
Cover and keep in a dry, cool place. Mrs. Moopte. 


GRAPE MARMALADE.—Pick off stems, put water on 
to almost cover. Cook until seeds separate, strain through 
colander. To 1 pound pulp put # pound sugar, and cook 
about 20 minutes. Mrs. STEVENSON. 


MARMALADE.--Six oranges, 6 lemons; cut the fruit 
across the grain in the finest possible slices, lay them in 4 
quarts of cold water for 36 hours, then boil gently for 2 
hours, then add 8 pounds of white sugar and boil for 1 
hour, or until it jellies. Mrs. Tuos. McKEE. 


ORANGE AND RHUBARB MARMALADE.—Five 
oranges, take the peeling off 4 and boil it tender, strain the 
water off and chop very fine, chop up the other orange and 
take out the seeds, 24 pounds rhubarb, 34 pounds white 
sugar. Put all together and boil well for about 1 hour. 

ADDIE HUNTER. 


..BAKING t POWDER... 


Competent judges say the Baking Powder prepared and 
sold at MONKMAN’S DRUG STORE is all 
right. Give it a trial. 
PRICE, 25 CENTS A POUND. 


GEO. MONKMAN, - Druggist. 








The Canada 
Sugar Refining Co. 


(LIMITED.) 
MONTREAL. 


MANUFACTURERS OF REFINED SUGARS OF THE WELL- 
KNOWN BRAND. 


(RED Par: 


Of the highest Quality and Purity. Made by the Latest Processes, and 
Newest and Best Machinery, not surpassed anywhere, 


LUMP SUGAR 


In 50 and 100 lb. boxes. 


“CROWN” GRANULATED 


Special Brand, the finest that can be made, 


EXTRA GRANULATED 


Very Superior Quality. 
CREAM SUGARS 
(Not Dried). 
YELLOW SUGARS 


Of ail Grades and Standards. 


SYRUPS 


Of all Grades in Barrels and Half Barrels. 


SOLE MAKERS 


Of High Class Syrups, in tins, 2 lbs. and 8 lbs. each. 
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PICKLES AND SAUCES. 


Peter Piper picked a peck of pickled peppers. 


CRAB APPLE CATSUP.—Three pounds crabs, 1 
quart vinegar, 14 pounds sugar, 1 tablespoon each of cloves, 
salt, cinnamon and black pepper. Scald fruit and put it 
through a colander, mix all together and boil until thick. 

Mrs. W. H. MYErs. 


MUSTARD SAUCE.—Two egos, well beaten, 1 tea- 
spoon each of butter, salt, pepper, sugar and mustard, | cup 
vinegar, $ cup boiling water. Boil € minutes, then thicken 
with 1 teaspoon flour. HK. MAUDE McNap. 


CRAB APPLE CATSOP.—Take crab apples with suf- 
ficient water to cover them, boil till soft. Put 1 cup 
vinegar to 3 pints crab juice, 1 pound sugar to each pint 
juice, cinnamon and cloves to taste. Put in bags, boil 15 
minutes. Miss CHESTNUTT. 


CHUTNEY SAUCE.—Twelve large ripe tomatoes, 2. 
pounds ripe apples, 14 pounds brown sugar, 24 quarts vine- 
gar, 10 ounces salt, 10 ounces raisins, 6 red peppers (very 
small), 6 onions. Peel tomatoes and apples, chop all to- 
gether (fine), and put to simmer for 5 or 6 hours. 

Mrs. J. K. Ross. 


CUCUMBERS IN BRINE.—Make a brine of salt and 
water, strong enough to hold up an egg or potato. Pick 
small cucumbers, cutting from the vine, and always have a 
short piece of stem oneach. Rub off dirt, but do not wash 
or rub off the little black specks. Cover with a piece of 
board and weight with a rock to keep the cucumbers pressed 
under the brine. Mrs. M. SHANACY. 
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CHILI SAUCE.—To 9 large ripe tomatoes add 3 green 
peppers, 1 onion chopped fine, 2 cups vinegar, 2 tablespoons 
sugar, 1 tablespoon salt. Steam 1 hour; add 1 teaspvon 
ginger, 1 teaspoon allspice, 1 teaspoon cloves ; simmer a few 
minutes then bottle and seal. Mrs. JACKSON, 


CELERY SAUCE.—One dozen heads celery and 6 
onions, {| pound mustard seed, # pound mustard, 2 cups 
white sugar, 2 quarts vinegar, 4 teaspoon tumeric powder, 
a little salt and cayenne pepper. Simmer 2 hours slowly. 

. Mrs. JOHN STEPHENS. 


BEST OF CHILI SAUCE.—One peck ripe tomatoes 
skinned, 6 dessertspoons white sugar, 6 dessertspoons salt, 
6 large onions, 3 peppers (if you like it hot), 3 cups vinegar. 
Boil 2 hours. Bottle hot. Mrs. Moonie. 


CELERY SAUCE.—Four pounds tomatoes, 2} pounds 
celery, 8 ounces salt, ? ounce ground black pepper, # ounce 
mustard, { ounce cinnamon, § pound white onions, 2 pounds 
white sugar, $ teaspoon cayenne pepper, 1 quart strong 
vinegar. Wipe tomatoes, boil till tender, put through sieve ; 
chop onion and celery fine, add to the strained tomatoes ; 
then add spice. Boil until thick, stir often and seal while 
hot. Excellent. Mrs, M. SHANACY. 


TOMATO CATSUP.—To 1 gallon of strained tomatoes 
add 1 quart of vinegar, 1 pound of brown sugar, } pound 
salt, 2 or 3 red peppers, 1 ounce whole black pepper, 1 ounce 
whole allspice, also of ginger and cloves, } pound mustard, 
and a little mace. Boil 2 hours; after it is boiled strain. 
This will keep for years. Mrs. F. JACKSON. 


TOMATO CATSUP.—One bushel ripe tomatoes, 6 
large onions, 1 gallon best cider vinegar, 6 tablespoons mus- 
tard, 1 pound brown sugar, 7 cloves garlic, 2 ounces black 
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pepper, 2 ounces allspice, 2 ounces cloves, 2 ounces cinna- 
mon. Season with red pepper and salt to taste. Use un- 
ground spices, also mild vinegar. Boil 4 hours, then strain 
and boil 2 hours. Bottle and cork while hot 

Mrs. MONTGOMERY. 


TOMATO BOUOTTER.—-Nine pounds peeled tomatoes, 3 
pounds sugar, 1 pint vinegar, 3 tablespoons cinnamon, 1 
tablespoon cloves, 14 tablespoons allspice. Boil 3 or 4 hours, 
or till quite thick, and stir often that it may not burn. 

Mrs. W. AULT. 


TOMATO SAUCE.—Half a bushel ripe tomatoes; 
rub through a hair sieve; add 4 cup white sugar, 1 cup 
vinegar, 1 cup salt, 1 dessertspoon curry powder, 1 teaspoon 
cayenne pepper. Boil 4 hours. Mrs. LAIDLAW. 


GREEN TOMATO PICKLE —1 peck green tomatoes 
sliced, 12 good-sized onions sliced, 2 quarts vinegar, 1 quart 
sugar, 2 tablespoons salt, 2 tablespoons ground mustard, 2 
tablespoons black pepper, 1 tablespoon allspice, 1 tablespoon 
cloves. Mix and stew till tender. I usually put more 
sugar. Mrs. LAIDLAW. 


CRAB APPLE CATSUP.—Boil 1 peck of crabs till 
soft in enough water to cover them, then strain, add 2 tea- 
spoons cinnamon, 1 teaspoon cloves, 1 teaspoon allspice, 1 
teaspoon cayenne pepper, 3 teaspoons salt, 3 pounds brown 
sugar, | pint vinegar. Boil 45 minutes, then bottle in wide- 
mouthe | jars. M. E. PERKINS. 


CHUTNEY.—Three dozen apples (peeled and cored), 4 
pound raisins stoned, $ ounce ground ginger, 2 ounces mus- 
tard seed, 2 cloves of garlic or 6 shallots, 5 Spanish onions, 
4 ounce cayenne pepper, } pound salt, 3 pounds moist sugar, 
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3 pints vinegar, 2 quarts tomatoes. The whole to be boiled 
till it is a thick, dark jam, and everything well blended. 
Mrs. MorRIs. 


PICKLE.—One quart beets boiled, 1 quart cabbage, 1 
cup horseradish, 1 cup sugar, 1 quart vinegar. 
Mrs. STEVENSON. 


INDIAN PICKLE—One gallon strong vinegar, 1 
ounce allspice, 1 ounce white pepper, 2 ounces broken ginger, 
1 ounce cloves (spices unground), 14 pounds ground mustard, 
1 teaspoon cayenne pepper, 1 cup salt, 4 ounce tumeriz 
powder. Mix mustard well with cold vinegar. When boil- 
ing hot, add the rest. Boil $ hour; when cold, add the 
vegetables. Cover closely. Mrs. F. M. Monrcomery. 


ONION PICKLES.—Peel the small white onions and 
let stand in strong brine 4 days. Drain, and put into pickle 
bottles ; into each bottle put a smal]l handful of unground 
white pepper. Scald enough vinegar to fill bottles, sweeten 
to taste with white sugar, and pour over the onions; seal. 
Let stand 2 or 3 weeks before using. Mrs. G. Hoaa. 


CHILI SAUCE.—Thirty large ripe tomatoes, 4 green 
peppers, 10 large onions, 3 cups vinegar, 4 tablespoons salt, 
15 tablespoons white sugar. Boil 14 hours. 

Mrs. G. Hoae. 


GHERKIN PICKLE.—Take } bushel small cucum- 
bers, make a brine of cold water and salt (1 coftee-cup salt 
to 4 quarts water). Pour over the pickles boiling hot, 
then let stand 24 hours, drain and dry. Scald some weak 
vinegar, pour over boiling hot, let stand 24 hours, drain 
and wipe again. To fresh vinegar enough to cover them 
add 24 quarts brown sugar, 3 large green peppers, 4 pint 
white mustard seed, 6 cents worth root vinegar, 6 cents 
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worth stick cinnamon, 3 cents worth whole cloves, 3 cents 
worth whole allspice, 1 tablespoon (heaping) celery seed, 
and alum the size of a butternut. Scald vinegar and sugar 
thoroughly and skim before adding spices, which may all 
be put ina bag. Cook for a little while and pour boiling 
hot over the cucumbers. Leave them a couple of days be- 
fore putting in jars. Mrs. STEVENSON. 


MUSTARD PICKLE DRESSING.—Half pound bruis- 
ed ginger root, } pound flour mustard, 4 pound fine salt, 4 
pound white mustard seed, $ pound cayenne pepper, 2 
pounds peppercorns (black pepper), 1 pound ground cloves, 
2 pounds tumeric, 1 gallon best vinegar. Boil well together 
for 10 minutes, allow to cool, put in a stone jar or crock and 
keep well covered. Wash, dry, and chop all kinds of pick- 
ling vegetables and add to this cold spiced mixture. Not 
necessary to put all in on same day or week. 

Mrs. PEARCY. 


TOMATO SAUCE.—One bushel ripe tomatoes, 1 quart 
vinegar, 14 cups salt, 1 pound brown sugar, 8 cloves of garlic, 
8 ounces whole allspice, 1 tablespoon whole cloves, 8 table- 
spoons whole black pepper. Boil or bake the tomatoes till 
they are soft enough to pass through a sieve, then add the 
spices (which should be tied up in a piece of muslin) and 
the other ingredients. Simmer gently for 6 hours, stirring 
often. Bottle while hot, and seal. Mrs. GRASETT. 


CHUTNEY.—Four ounces whole ginger, 1 ounce whole 
black pepper, 1 ounce stick cinnamon, 2 quarts vinegar, 2 
ounces salt, 1 pound sugar, 2 pounds raisins, 1 ounce chil- 
lies, 1 ounce minced garlic, $ teacup chopped mint, 8 pounds 
apples (peeled, cored and chopped), 4 pounds tomatoes, 
using the solid part only, and rejecting the seeds. The 
spices should be bruised and simmered in the vinegar until 
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it is highly seasoned; then it must be strained, to remove 
the spices, the other ingredients added, and the whole cooked 
for 3 hours in an enameled or earthenware pot, or a crock 
set in boiling water. If properly made the chutney will 
keep for years. and improve with age. Mrs. GRASETT, 


CRAB APPLE CATSUP.—Three pounds crab apples, 
1 pint water, 1 quart vinegar, 14 pounds brown sugar, 1 
teaspoon each cloves, pepper, cinnamon and salt. Scald the 
apples and put through a colander; mix all together 
and boil until thick. Mrs. Scorrt. 


PEACH CHUTNEY.—Three pounds stoned peaches, 1 
pound raisins, {| pound preserved ginger, 1 ounce cayenne 
pepper or the same amount of red pepper cut fine, 2 pounds 
sugar, 4 ounce garlic cut fine, 3 or 4 apples, 2 teaspoons of 
salt, 1 teaspoon ground ginger. Boil all together 1 hour. 


FRENCH MUSTARD.—One cup of onion, chopped 
fine, put into a bowl, and pour over 1 cup vinegar, and let 
_ stand over night. Take 1 tablespoon brown sugar and some 

~ salt. ‘Take mustard enough to thicken. Boil. 
Mrs. C. H. CLark. 


MUSTARD PICKLES.—One quart large cucumbers, 
2 quarts small potato onions, 3 large cauliflowers, 6 green 
peppers. Put all in a weak brine for 24 hours, then scald 
in same brine and drain. Sauce :—6 tablespoons mustard, 
14 tablespoons tumeric powder, 3 cups sugar, 4 cup flour, 3 
quarts vinegar. Mix all together with a little cold vinegar, 
let remainder of vinegar come to a boil, then stir in paste 
and let boil for a few minutes, stirring all the time to keep 
from burning. Pour over the pickles and bottle. 

EDNA FREEK. 


MUSTARD PICKLES.—One and one-half’ gallons 
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best vinegar, } pound whole ginger, 4 ounce Chili peppers, 
2 ounces allspice, 2 ounces tumeric, $ pound good mustard, 
4 pound salt. Boil all together for 20 minutes and then put 
in a covered crock. The pickles can be added any time ; 
wash and wipe them and put in the mixture. After stand- 
ing a few days they are ready to use. Mrs. H. B. MYErs. 


MOTHER’S FAVORITE PICKLE—One quart raw 
cabbage chopped fine, 1 quart boiled beets chopped fine, 14 
cups sugar, tablespoon salt, teaspoon black pepper, 4 tea- 
spoon red pepper, 1 cup grated horseradish ; cover with malt 
vinegar and keep from air. Mrs. J. F. TAyLor. 


FRENCH TOMATO PICKLE—Thirteen large apples 
(quartered and cored), 13 ripe tomatoes, 1 pound brown 
sugar, $ pound salt, $ pound mustard, 4 dozen large onions, 
1 dessertspoon ground ginger, 1 teaspoon cayenne pepper, 
3 pints vinegar. Boil apples in vinegar until soft, then add 
tomatoes and onions chopped fine, and boil until all are 
cooked. Next wet the mustard in vinegar, and stir in, 
adding the spices last. When cold seal tightly. 

ADDIE HUNTER. 


CELERY SAUCE.—One dozen heads celery cut small, 
4 pound mustard, 2 ounces mustard seed, 1 teaspoon 
tumeric, 4 small onions, $ teaspoon red pepper, 14 teacups 
sugar, salt to taste. Cover with vinegar and cook slowly 
till tender. Miss FINDLAY. 


SPICED TOMATOES.—Two pounds of tomatoes, 2 
pounds sugar, 2 cups vinegar, 1 tablespoon each of ground 
cloves, allspice and cinnamon, and 4 tablespoon of mace. 
Skin the tomatoes, cut into pieces and simmer slowly with 
the sugar for 2 hours, then add the rest of the ingredients, 
simmer 1 hour longer, stirring often. Then put away in 
tightly-corked bottles. 7 Mrs. H. 
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SPICED TOMATOES.—Two pounds ripe tomatoes, 2 
pounds sugar, 2 cups vinegar, | tablespoon cloves, 1 table- 
spoon allspice, 1 tablespoon cinnamon. Put the tomatoes 
through a colander, and to the pulp add the sugar and 
simmer 2 hours, then add the other ingredients and simmer 
1 hour longer. Miss FINDLAY. 


MUSTARD PICKLES.—Six red peppers, 6 quarts small 
onions, 6 quarts small cucumbers, 6 quarts cauliflowers. 
Let these stand in salt and water 24 hours, drain and rinse 
in cold water. Dressing to put over pickles:—1 gallon of 
cider vinegar, 6 tablespoons of best mustard, 14 cups white 
sugar, 1 cup sifted flour, $ ounce tumeric powder, 4 ounce 
curry powder. Put pickles in vinegar and let come to a 
scald, then add the rest of ingredients, which have all been 
moistened with a little vinegar. Let all boil about 8 or 10 
minutes. 1 gallon of vinegar makes dressing enough for 8 
or 9 quarts of pickles. Mrs. N. W. E. Kine. 


PEPPER HASH PICKLE.—One cabbage, 6 large 
onions, 14 dozen green peppers (small). Chop all very fine, 
taking seeds out of half ef the peppers. Sprinkle $ cup 
of salt over, and let stand 24 hours, drain and squeeze 
through cheese cloth. Cover with vinegar and add 1 quart 
more than will cover, 1 large tablespoon celery seed, ? cup 
white mustard seed and a bowl of white sugar. Stir oc- 
casionally for a day or two before using. 

MRS. STEVENSON. 


CELERY SAUCE.—Twenty-four heads celery, 4 pound 
mustard seed, 14 pounds mustard, 4 cups white sugar, 1 
gallon vinegar, a little salt and red pepper. Put all on the 
stove and cook till tender. Add } teaspoon tumeric after- 
wards. Mrs. JNo. Woops. 


TOMATO SAUCE.—Boil 1 can tomatoes with a few 
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slices onions and ecarrets, 4 teaspoon salt. Cook for 10 
minutes, then strain. Take 1 tablespoon melted butter, 1 
tablespoon flour, mix well and add to strained tomatoes, and 
cook a few minutes. Put a few p: ppercorns, whole cloves, 
cinnamon and allspice berries in a muslin bag and boil it in 
tomatoes. Take the bag out when tomatoes are strained. 
If wanted for soup, add celery, bay leaves and stock. If 
for poached eggs, pour some of the sauce in a baking dish, 
break eggs in it, as for poaching, pour the rest of the sauce 
over eggs. Cook in the oven for a few minutes. 
Mrs. PLUMMER. 


MUSTARD PICKLES.—One peck onions, 6 green 
peppers, 6 cauliflowers, 100 cucumbers. Put all in weak 
brine for 24 hours. Scald in the same brine and drain. 
Paste :—4 pound mustard, 3 tablespoons tumeric powder, 
44 cups brown sugar, 1 cup flour, 1 gallon vinegar. Mix 
paste with some cold vinegar. Stir well until boiling, then 
pour over the pickles. M. E. Ross. 


OS INDIA CIS —Half pound bruised ginger 
root, | pound flour sete 4 pound fine salt, 3 pound 
ee mustard seed, #? aie cayenne pepper, 2 ounces 
peppercorns (black pepper), 1 ounce ground ae 1 ounce 
curry powder, 2 ounces tumeric, 1 gallon best vinegar. 
Boil well together for 10 minutes. Allow to cool. Put in 
a stone jar or crock and keep well covered. Wash and dry 
all kind of pickling vegetables, and add to this cold spiced 
mixture. Not necessary to put all in on the same day or 
week. Mrs J. K. Ross. 


SWEET CHUTNEY.—Three pounds peaches stewed 
and chopped fine, 1 pound raisins, 2 teaspoons salt, + pound 
preserved ginger, 14 ounces garlic cut small, $ ounce of red 
pepper, 1 teaspoon mustard, 2 pounds sugar, 1 bottle vine- 
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gar, 3 or 4 chopped up apples. Boil for one hour. Very 
good with cold meat. Miss D. A. WILLIAMS. 


CHILI SAUCE. Nine ripe tomatoes peeled and cut 
small, red peppers and 1 onion chopped fine, 1 teacup vine- 
gar, 2 tablespoons or more brown sugar, 1 dessertspoon salt, 
1 teaspoon ginger, 1 teaspoon allspice; vinegar in last. 
Stew 1 hour. Miss CHESTNUTT. 


SWEET PICKLES—For Prars and Piums.—To 7 
pounds fruit take 3 pounds brown sugar, 1 quart vinegar, 4 
ounces cinnamon, 2 ounces cloves. Pears are to be peeled 
and boiled till soft ; cool, and stick 2 or 3 cloves in each and 
place in jars. Boil vinegar, spices and sugar 15 to 20 min- 
utes and pour hot over the fruit. Repeat boiling with the 
same liquid 3 mornings in succession. Plums do not require 
cooking ; place in jars at once. Sweet apples should be 
steamed until soft and then treated as pears. 

Miss CHESTNUTT. 


CELERY SAUCE —One dozen heads of celery, 3 
large onions, + pound of mustard seed, ? pound mustard, 2 
quarts of vinegar, 2 cups white sugar, a little tumeric or 
curry powder, salt and pepper. Cut up fine and simmer for 
an hour. Mrs. Tos. McKEE. 


CELERY SAUCE.—One dozen heads celery, $ pound 
mustard, 2 ounces mustard seed, 1 teaspoon tumeric, 4 small 
onions, a little red pepper, a little salt, 13 cups sugar, vinegar 
sufficient to cover, cook till soft. Mrs, H. 


MUSTARD PICKLE.—Two quarts small cucumbers, 
2 quarts small onions, 1 quart small tomatoes, 1 quart large 
ones sliced, 3 good sized heads of cauliflower, 6 green pep- 
pers sliced in strips, $ pound mustard, 1 ounce tumeric, 2 
cups brown sugar, 2 cups flour. Mix sugar, flour, mustard 
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and tumeric and stir into | gallon of boiling vinegar. Soak 
the vegetables over night in a weak brine; drain off and 
cook slightly in the vinegar. Mrs. H. 


CUCUMBER SAUCE.—Peel and grate 12 large green 
cucumbers, drain in a colander several hours. Add 4 grated 
onions. Season to taste with salt and pepper. Pour over 
enough vinegar to cover. Put in bottles and seal closely. 


TOMATO SAUCE—Half a bushel ripe tomatoes. Rub 
through a hair sieve. Boil 4 hours. Add 1 cup salt, 1 cup 
of white sugar, | cup vinegar, 1 dessertspoon curry powder, 
1 teaspoon red pepper. Seal when hot. 

Mrs. C. H. Ross. 


CHILI SAUCE.—Twelve tomatoes cut and peeled, 2 
onions chopped fine, 2 tablespoons salt, 1 cup vinegar, 1 
small cup sugar. Boil 2 hours and bottle hot. J. KING. 


CELERY SAUCE.—Two dozen heads celery, $ gallon 
vinegar, 4 cups white sugar, $} pound ground mustard, 4 
pound mustard seed, pepper and salt to taste. If coloring, 
use tumeric powder (about 1 teaspoon). Boil the celery until 
tender. Miss KIne. 


CELERY SAUCE —Twenty-four heads of celery, 6 
onions, | pound mustard seed, 14 pounds mustard, 4 cups 
white sugar, 1 gallon vinegar, + ounce tumeric powder, $ 
ounce curry powder, a little salt and cayenne pepper. Put 
all on stove and boil till tender. Mrs. 8. M. WELLs. 


CATSUP—For ONE AND A HALF GALLONS AFTER 
STRAINED.—Boil with the tomatoes 10 large onions chopped 
fine, 12 red peppers, 1 handful horseradish cut in thin slices 
three or four inches long, $ ounce cloves; let all boil to- 
gether till well done and thick, strain through a colander, 
pressing through all the pulp you can and to every 14 gal- 
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lons add 3 tablespoons salt, 1$ tablespoons mustard, 14 
tablespoons ground ginger, 14 small nutmegs, 3 pounds 
white sugar, 1 quart malt vinegar. Bottle air tight. 

Mrs SISSONS. 


TOMATO CATSUP.—One peck of ripe tomatoes, 6 
large onions, 4 heads of celery, 6 apples, 1 cup of salt, 3 red 
peppers, 2 ounces mixed spices, 1 large cup of vinegar, 2 
cups sugar; cut up tomatoes, onions, celery and red pep- 
pers, add salt, vinegar and sugar, boil all together for 15 
hours. Put spices in a muslin bag in botton of kettle. 
When cooked strain through a sieve. 

ANNIE F, DYMENT. 

HOT PICKLES.—Boil in 4 quarts vinegar $ pound 
salt, 4 ounces garlic, 4 ounces whole ginger, 2 ounces whole 
pepper, 2 ounces yellow mustard seed, $ ounce cayenne 
pepper, 4 ounces whole allspice. Boil all together till you 
think it is done ; when cool put in your pickles. 


CANNED TOMATOES.—Select nice ripe tomatoes, 
place in boiling water for about two minutes then peel and 
cut in halves, put on the stove and boil, adding enough salt 
to taste. Boil well and seal in jars while very hot and they 
will keep for a year. A. LEWIS. 


KNICKERBOCKER PICKLE.—For BEEF, PORK OR 
TONGUES.—Six gallons of water, 8 pounds of salt, 3 ounces 
saltpetre, 1 pint molasses, 2 pounds dark brown sugar, 1 
ounce washing soda, boil for half an hour removing scum as 
it rises. When cold pour over the meat which must all be 
covered with the pickle. Two days before putting into 
pickle rub each ham well with salt and saltpetre using 2 
ounces of salt, } pound saltpetre for 3 hams. Use coarse 
salt both for pickle and rubbing. Leave hams 8 weeks in 
pickle, turning once. Mrs. C. H. Ross. 
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TOMATO SAUCE.—One cup of tomato juice, 1 table- 
spoon butter, 1 tablespoon flour, 1 bay leaf, 1 sprig parsley, 
2 cloves, 1 blade mace; put tomatoes, bay leaf, parsley, cloves 
and mace in a saucepan and stew gently 15 minutes, strain, 
rub butter and flour together until smooth, add tomato 
juice, put over the fire and stir until it thickens, remove 
from fire, season and serve. 


PLOM CATSUP.— One peck Damson plums, ? pound 
of sugar to one pound of plums, 14 teaspoons ground cloves, 
3 dessertspoons ground cinnamon, 1 quart vinegar, 1 dessert- 
spoon salt. Boil the vinegar and plums well, then strain 
through sieve. Add the other ingredients and boil till it 
thickens. Mrs. 8. M. WELLs. 


MUSTARD PICKLES.—First scald two cauliflowers 
in salt, vinegar and water, and while draining make the 
sauce. To a kettle ? full of boiling vinegar put a large 
bow] of mustard, three heaping tablespoons of curry powder 
and one of tumeric, mix them with a little cold water, then 
when the vinegar comes to the boil take a little and add to 
the mixture, making it thin enough to put to the boiling 
vinegar, and stiritin quickly as making custard. Be care- 
ful that it doesn’t curdle, which it is apt to do When it 
thickens like stiff custard pour over the vegetables and 
when cool cover down tight. When scalding the vinegar 
put a bag of whole cloves, allspice and pepper in the pot 
and if not thick enough add more mustard. 

Mrs. BARWICK. 


TOMATO SAUCE.—One cup strained tomatoes, 1 
tablespoon flour, 1 tablespoon butter, a little onion or celery, 
sometimes mace. Rub butter and flour together, add 
tomatoes. Let it just come toa boil and after removing 
from fire add pepper and salt. Keep warm over hot water 
until needed for Hamburg steak. J. KING, 


PICKLES AND SAUCES. 173 
CHUTNEY SAUCE.—Eight ounces of sour apples, 


8 ounces salt, 8 ounces ripe tomatoes, 8 ounces brown sugar, 
8 ounces raisins, 4 ounces chilies, 4 ounces ground ginger, 
1 ounce garlic, 2 ounces shallots. Chop the ingredients 
fine and add 2 quarts vinegar, put in a jar and let stand by 
the stove for a month, then simmer for } hour. When cold, 
bottle. M. CULBERT. 


CRABAPPLE CATSUP.—One peck crabapples, 14 
pounds of sugar, 1 pint vinegar, 1 teaspoon ground cloves, 
1 teaspoon ground ginger, | teaspoon cinnamon, | teaspoon 
allspice. Boil the apples- well and put them through a 
colander to remove the skin and core, then add the ingre- 
dients and boil until of the proper thickness. 

M. CULBERT. 


CAULIFLOWER PICKLE.—Steam the cauliflower a 
little but not too soft, then break into smal] pieces and put 
it into a brine, | tablespoon salt to a quart of water. Let 
stand for 24 hours, drain off and it is ready for the dressing. 
Dressing :—T'wo quarts vinegar, add 6 tablespoons best 
mustard, 14 cups brown sugar, } cup flour, $ ounce tumeric, 
4 ounce curry powder. Boil all together for 5 minutes, pour 
over the pickles. The dressing should be the consistency of 
thick, sour cream when cold, if not add more flour and 
boil up again. Mrs, LAIDLAW. 


When Ordering Stareh 


INSIST ON GETTING THE 


EDWARDSBURG BRANDS. 
ASK FOR BENSON'S. 


Forty Years on the Market and Still the Leader. 


BENSON’S PREPARED CORN for Cooking Purposes. 
EDW ARDSBURG SILVER GLOSS STARCH for Fine Laundry Work. 


BENSON’S ENAMEL STARCH (requires no boiling), for Finishing Collars, 
Cuffs and Shirts. 


Only Filtered Water used in the Manufacture of these Standard Brands. 





EDWARDSBURG STARCH CO., LimiTep, 
CARDINAL, ONT. ESTABLISHED 1858. MONTREAL, QUE. 


Benson’s Prepared Corn. Silver Gloss Starch. Bensons’s Enamel Starch. 


HEADQUARTERS 
rae OIRAees 


Fancy and Staple Groceries, 








Imported and Domestic Delicacies. 





OUR LEADERS 


TEAS AND COFFEES. 


| BOTHWELL’S, Barriz. 








BEVERAGES 


I hope we shall drink down all unkindness. —Shakespeare. 


GRAPE WINE.—-Ripe fresh grapes, 20 pounds. Put 
them in a stone jar and pour over them 4 quarts of boiling 
soft water, when sufficiently cool squeeze them thoroughly 
with the hand, after which allow them to stand 3 days in a 
warm place with a cloth thrown over the jar, then strain 
out the juice and allow 10 pounds of crushed sugar, let it 
remain a week longer in the jar, then take off the scum, 
strain and bottle leaving a rent until done fermenting, when 
strain again and bottle tight. Leave the bottles in a cool 
place. Mrs. A. URQUHART. 


CREAM NECTAR.—Two and a half ounces tartaric 
acid, 4 ounce epsom salts, 2 pounds white sugar, | quart 
milk-warm water, flavor with essence of lemon } tablespoon, 
wh.ites of 2 eggs well beaten, strain and bottle. Directions 
for use :—14 tablespoons to a glass of water, adding } tea- 
spoon soda. Mrs. A. URQUHART. 


GINGER CORDIAL.—Four pounds of either red or 
black currants, 6 ounces root ginger, the juice of 3 
lemons and rind of 1, 2 ounces bitter almonds. Bruise 
all and pour 1 gallon of whiskey on and let it stand 10 
days, then strain and add 4 pounds of loaf sugar. 

Mrs. A. URQUHART. 


ORANGE WINE.—Ineredients :—90 Seville oranges, 
32 pounds of lump sugar, water. Mode:—Break up the 
sugar in small pieces and put into a dry, sweet 9 gallon 
cask, placed in a cellar or other storehouse where it is in- 
tended to be kept. Have ready close to the cask two large 
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pans or wooden keelers, into one of which put the peel of 
the oranges pared quite thin, and into the other the pulp 
after the juice has been squeezed from it. Strain the juice 
through a piece of .louble muslin and put it into the cask 
with the sugar, then pour about 14 gallons cold spring 
water on both the peels and pulp. Let it stand for 24 hours, 
then strain it into the cask; add more water to the peels 
and pulp when this is done, and repeat the same process 
every day fora week. It should take about a week to fill 
up the cask. Be careful to apportion the quantity as nearly 
as possible to the seven days, and to stir the contents of the 
cask each day. On the third day after the cask is full, 
that is the tenth day after commencement of making, the 
cask may be securely bunged down. It should be bottled 
in 8 or 9 months, and will be fit for use in 12 months. This 
is excellent. Ginger wine may be made in the same way, 
only with 9 gallon cask, 2 pounds best whole ginger bruised 
and put with sugar. ‘Tie ginger in cloth. Make in March. 


RHUBARB WINE—Cut the rhubarb into small 
pieces, and allow 1 quart of boiling water to each quart of 
rhubarb. Let it stand for 1 week to ferment, then strain, 
and to each pint of juice allow 1 pound of brown sugar. 
Mix well and let it stand until done fermenting, then 
bottle. M. CULBERT. 


GRAPE WINE.—To 20 pounds grapes, add 6 quarts 
boiling soft water. When cool squeeze thoroughly with the 
hand. Let stand 3 days in erock, then squeeze out the 
juice and add 10 pounds white sugar and let remain a week 
longer in crock, then take off the scum, strain and bottle, 
leaving a rent until done fermenting, then strain again and 
bottle. Lay the bottles on the sides in a cool place. 


GRAPE WINE.—Twenty pounds grapes and 2 quarts 
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water. After crushing grapes put into a porcelain kettle. 
When at a boiling heat strain through colander, using a 
little more water, then add 6 pounds granulated sugar. 
When dissolved strain through a flannel bag ; have it boil- 
ing hot, pour into bottles taken cut of boiling water, fill 
quite full and cork. This should make 3 gallons. When 
coo], seal with a mixture of resin and tallow, about equal 
parts of each; if too soft add a little more resin. 
Mrs. J. K. Ross. 


CREAM NECTAR.—Two and a half ounces tartaric 
acid, 4 ounce epsom salts, 3 pounds granulated sugar, 1 
quart milk, 2 quarts warm water, whites of 2 eggs well 
beaten, 4 tablespoon essence of lemon, strain and bottle. 
Directions for use:—14 tablespoons to a glass of water, 
adding 4 teaspoon of soda. Miss Lizzi—E McCarry. 


RASPBERRY ACID.—Twelve quarts raspberries, 5 
ounces tartaric acid dissolved in 3 quarts of cold water, let 
it stand for 12 hours then add 1 pound of powdered sugar 
(granulated) to one pint of juice. Not to be boiled or 


warmed. Not to be corked for two or three days. 
J. KING. 


GINGER CORDIAIL.—Six lemons, 3 pounds white 
sugar, $ ounce essence ginger, $ ounce essence cayenne, + 
ounce tartaric acid. Slice lemons in crock, remove seeds, 
pour on 5 quarts boiling water, let stand 24 hours then 
strain and bottle. 

COBBLERS.—Put a claret glass of claret into a 
tumbler, add a teaspoon of sugar or sweeten to taste; fill 
the glass with cracked ice. Mix well; adda strawberry, 
bit of pineapple, or any fruit, and 2 straws. Cobblers may 
be made of sherry, catawba, or any wine, using a quantity 
in proportion to the strength desired. M 


CLARET CUP.—One quart claret, 1 pint soda, 1 glass 


478 BEVERAGES. 


white curacoa, 1 glass sherry, 1 slice cucumber, juice | 
lemon, sweeten to taste, ice. M. R. 


CIDER CUP.—One pint cider, 1 glass (wine) sherry, 
1 wineglass brandy, 4 orange, sliced rind of 1 lemon peeled 
with knife, dash of sniiviees if desired and a liquor glass of 
curacoa, piece of ice, sugar “to taste. M. 


COFFEE.—One tablespoon of coffee for each person, 1 
ego, shell and all, to every four persons, add boiling water, 
let boil two minutes, remove, but keep hot, serve after 
standing 20 minutes. If you have not the cream to 
serve with it, scald the milk and serve hot with the coffee. 


TEA.—1 teaspoon of tea to each person. Pour on boil- 
ing water, place on back of stove and where it cannot boil, 
covered with a cosey. Serve in 5 or 10 minutes. 


ARE YOU WASTING COFFEE—Try this :—For 2 
persons, 4 rounded teaspoons coffee, 4 of an egg, mix 
in cup with cold water, scald coffee-pot, then add 3 cups 
boiling water and let boil 3 minutes, then add 2 more cups 
boiling water, stir and boil again 3 minutes, then serve 
instantly, and don’t forget the cream. 

TuHos. N. HOBLEY, 
Tea and coffee merchant, “The Pyramids,’ Barrie. 


ATHOL BROSE.—Mix ina cup of heather honey 2 
glasses of old Highland whiskey and beat up in the mix- 
ture the yolk of an egg. Mrs. Harrison, Toronto. 


RASPBERRY ACID.--Dissolve 5 ounces tartaric 
acid in 2 quarts of water, pour it upon 12 pounds red 
raspberries, in a large bowl or crock. Let stand 24 hours, 
strain without pressing. To a pint of this liquid add 1} 
pounds of white sugar, stir till dissolved, but do not cook ; 
bottle ; ready for use in a few days. Two or three table- 
spoons in a glass of ice water. Miss CAMPBELL. 
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GINGER WINE.—Three-quarter ounces essence of 


ginger, # ounces essence of cayenne, $ ounce burnt sugar, 2 
ounces tartaric acid, 5 pounds granulated sugar, 8 quarts 
boiling water. Dissolve sugar ina little water, add the 
tartaric acid and burnt sugar, then add the boiling water, 
and when cool pour in essences. Let stand 24 hours; strain 
and bottle. Miss L. McCarruy. 


BOSTON CREAM—SumMer Drink.—Four quarts 
warm water, 4 ounces tartaric acid, 4 pounds white sugar, 
the whites of 6 eggs, well beaten, 14 ounces essence lemon ; 
boil to a syrup, sugar and water. When nearly cool add 
tartaric acid, whites of eggs and lemon. Bottle and _ seal. 
A wineglass of cream toa glass of water with sufficient 
baking soda to foam. Mrs. F. JACKSON. 


VIENNA CHOCOLATE.—Put chocolate in oven to 
soften, and then pour cold milk over it and mix well with 
a whisk. Put the yolk of an egg in it after it is cooked. 


Mrs. Harrison, Toronto. 


GOOD CORDIAL.—Eight pounds currants, $ gallon 
rye whiskey, 6 lemons, 8 ounces whole ginger, 2 quarts 
water, 4 pounds loaf sugar. Place fruit in a jar, bruise 
well, then pour the whiskey on, add the lemons sliced and 
the ginger well bruised, let stand 10 days, stirring every 
day, strain, add sugar and water, then bottle and it is fit 
for use. Mrs. H. 


LEMON SYRUP.—Two ounces citric acid, 24 drachms 
of oil of lemon, 3 pounds white sugar, 3 pints boiling 
water. Pour lemon on the sugar, dissolve the acid in 1 pint 
of the boiling water and when dissolved mix all the ingred- 
ients together. When sugar has dissolved, bottle. 

Miss D. A. WILLIAMS. 


[COMPLETE 


THE PLEAS It 


from a well served meal, nothing is so necessary as a good 


CUP OF CORPEE, 


This is always assured by using CHASE & SANBORN’S Seal Brand Coffee. 
(1 and 2 lb. tins). For sale by all good grocers. 


CHASE & SANBORN, 


MONTREAL. 
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CONFECTIONERY. 


** Sweets to the Sweet.” 


CREAM CANDY.—Two cups of icing sugar, moisten 
with cream, let boil, remove from fire, add flavoring to taste, 
stir in more sugar until thick enough to mould into small 
balls, on each little ball press on a half walnut or piece of 
citron. Many kinds of candy may be made by using choco- 
late and other colorings. Mrs. SHANACY. 


FUDGE.—Two cups sugar, $ cup milk, 2 teaspoons 
butter, 2 teaspoons cocoa or grated chocolate, 3 teaspoon 
vanilla. Boil until it hardens in ice water. Stir briskly 
for 1 minute and turn into a buttered pan. When slightly 
cool mark in squares. L. H. G. 


MAPLE FUDGE.—Same as chocolate fudge only use 
1 cup white and 1 cup brown sugar instead of 2 cups white, 
and 4 cup maple syrup and $ cup milk instead of 1 cup 
milk. Omit the chocolate. HE. Z. STEVENSON. 


CHOCOLATE FUDGE.—Two cups granulated sugar, 
1 cup milk, 4 cup grated unsweetened chocolate ; put on 
sugar and milk, stir until it comes to boiling point then add 
-chocolate and 1 tablespoon butter, a little salt and a tea- 
spoon of vanilla, boil until it forms a soft ball in cold water, 
stir until creamy and pour in buttered pans and score in 
squares. K. Z, STEVENSON. 


NONGAT.—Add to the unbeaten whites of eggs (1 
egg makes a fair-sized quantity), an equal quantity of cold 
water. Stir into this as much confectioner’s sugar as_ will 
make a soft paste. Into this stir finely chopped nuts of 
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one kind or many—walnuts. almonds, ete.—until it is thick 
enough to roll out on a moulding board with a rolling pin. 
The board should first be sprinkled with dry sugar. Cut 
the nongat, after it has been flattened until $ inch thick, 
into small strips, wrap each in paraffine paper and pack in 
a box. This will keep them soft and tender until eaten. 
ADELE SPRY. 


COCOANUT CANDY.—Put a good-sized cocoanut 
through the meat mincer or grate it, weigh 14 pounds sugar, 
which moisten with the milk of the nut, boil very fast till 
it threads and begins to brown a little, add the cocoanut, 
boil for } hour, beat the mixture till it begins to set, then 
put it on cold plates with a fork and leave tillcold. Some- 
times an oily nut will need a little longer boiling. I slice 
some of the nut thin and boil in with the sugar at the first. 

Mrs. Wm. Boys. 


SURPRISE POTATOES —One cup stale sponge cake 
crumbs, a few blanched almonds and piece of an orange or 
a spoon of jam (cherry preferred), enough to bind crumbs 
together, make into little balls like potatoes. For icing, 
equal quantities of grated almonds and icing sugar and 
white of egg sufficient to mix them with. Wet hands, press 
out a piece and wrap round each potato. Take a skewer 
dipped in cochineal, make a few holes for eyes, roll in grated 
chocolate. Not to be eaten till next day. Mrs. Way. 


COFFEE NUT CANDY.—Boil together, without stir- 
ring, half a cup strong coffee and 1 cup sugar till thick 
enough to spin a thread, remove pan toa dish of cold water 
and beat the mixture rapidly till it creams, stir in 1 cup of 
chopped nut meats, pour into warm flat tin and cut in 
squares. Mrs. J. K. Ross. 


FUDGE.—One cup cream, 1 cup butter, 2 cups white 
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sugar (scant), 1 cup grated chocolate (unsweetened). Let 
boil until, when tasted, it will harden in water, then take 
from fire, add flavoring to taste and heat till it begins to 
stiffen. S. P. BEALL, Lindsay. 


“TURKISH DELIGHT.’—Soak 1 ounce sheet gelatine 
in $ cup cold water for 2 hours. Put 1 pound white sugar 
to boil, and when at boiling point add soaked gelatine. Let 
it simmer slowly for 20 minutes after adding gelatine, then 
add the grated rind and juice of 1 orange, juice of 1 lemon. 
Pour into pans previously moistened with cold water. 
When firm cut in squares and roll in confectioner’s sugar. 


Miss L. McCartuy. 
MAPLE CREAM CANDY.—Two pounds brown sugar, 


4 pounds almonds, blanched and cut in pieces ; 4 pint sweet 
cream. Boil sugar and cream together until, when dropped 
into a little cold water, it forms a firm ball, add nuts, beat 
until cold, or firm enough to spread on buttered tins. 


Miss McConkKEY. 


FOR THE INVALID’S TRAY. 


“Simple diet is best, for many dishes bring many diseases.” 

— Pliny. 
MUTTON BROTH.—Put about 4 pounds of mutton 
(neck is best) in cold water, enough to cover, simmer, not 
boil, nearly all day, or until the meat is in shreds, strain, 
place liquor in ice box over night, next morning remove the 
fat, being careful not to let any particles remain on the 
jelly. Keep jelly on ice, and when required for use, take 
1 tablespoon to $ cup of boiling water, salt to taste. This 

is excellent for those suffering from dysenteric troubles. 
Mrs. T. CAMPBELL, Allandale. 


TOAST WATER.—Bread for toast water should be 
toasted as brown as possible without burning, and covered 
with boiling water. When cold strain off the water and 
sweeten if desired. It may also be flavored with orange or 
lemon peel. 


BLACKBERRY CORDIAL.—Warm and squeeze the 
berries, add to 1 pint of juice 1 pound of white sugar, $ 
ounce ground cinnamon, + ounce mace, 2 teaspsoons cloves. 
Boil all together for + of an hour; strain the syrup (if the 
Spice is put in small muslin bags it will not require to be 
strained), and to each pint add a wineglass of brandy. 
Dose—1 tablespoon. Good for diarrhcea. 

Mrs. C. A. PERKINS. 


COUGH MIXTORE.—Equal parts of glycerine and 
paregoric. Dose :—Half a teaspoon when the cough is 
troublesome. Mrs. GRASETT., 


APPLE TODDY—For  INFLUENZA.— One _ large 
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apple or 2 small ones, 1 quart boiling water, small glass of 
whiskey, 1 lemon, sugar to taste. Boil 1 large juicy apple 
in 1 quart of boiling water until it falls to pieces, strain off 
the water and while still boiling hot add a small glass of 
whiskey, the juice of 1 lemon and sweeten to taste. Great 
care must be taken not to expose one’s self after taking the 
drink. Mrs. LarDLaw. 


LIME WATER.—Pour 2 quarts of hot water over 
fresh unslaked lime, size of a walnut, stir till slaked, let 
stand till clear and bottle. Often ordered with milk to 
neutralize acidity of the stomach. Mrs. C. H. Ross. 


EGG LEMONADE —Beat 1 egg thoroughly; add 
sugar to taste, bits of ice, and the juice of a lemon, fill the 
glass with water, or soda water, and serve at once. 

Miss McConkEY. 


BEEF TEA.—Cut in small pieces 1 pound lean beef, 
pour over it 1 quart cold water and a small quantity of salt, 
let stand an hour then cook in the oven slowly for 4 hours, 
For a convalescent add small onion and carrot to flavor it. 

Mrs. SPRY. 


EXPRESSED BEEF JUICE—Broil lean beefsteak 
till it is heated through ; squeeze the juice out with either 
a beef press or lemon squeezer. Strain through gauze to 
get the fat off. Before serving warm the juice in a small 
cup placed in a bowl of boiling water. Stir to prevent 
coagulating. Miss CAMPBELL, 


SCRAPED BEEF.—Scrape with knife or spoon lean 
steak ; make into a little pat; have pan very hot, butter 
slightly, put in meat and cook lightly, salt to taste. Place 
on plate and serve at once. Miss CAMPBELL. 


ALBUMENIZED WATER.—One quarter pint of cold 


water, white of 1 egg, juice of 1 orange or 4 lemon, small 
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teaspoon sugar. Shake together in a wide-mouthed jar 
until thoroughly mixed. Serve iced. Miss CAMPBELL. 


CALF’S-FOOT JELLY.—Scald 4 feet and when 
quite clean let them remain in cold water an hour, 
then put them on to boil in 3 quarts of water and boil 
till reduced 14 pints, strain through a sieve and let 
stand until quite cold. Take oft all fat and be careful 
not to take up any settlings. Put in a stew pan with 
juice of 2 lemons and whites of 6 egus well beaten, + pound 
of loaf sugar and $ pint white wine, let all just boil, take 
from fire and when a little cold pour through a flannel bag 
on the eggshells. This must be repeated till quite clear. 
Put the rind of one lemon in your mould and pour jelly on it. 


CALF’S-FOOT JELLY.—Chop off the end bones of 
4 calf’s feet, put them into a stock pot with enough water 
to cover them, boil till very tender, strain it through a sieve 
and set it by till cold. Then take off the fat and place the 
stock into a stew pan; break 8 eggs into a basin, whites, 
yolks and shells all together; pare the thin rind of 4 
lemons taking care that none of the white is put in as that 
is bitter, add the juice of the lemon to the stock with 3 
bitter almonds, blanched and powdered, 6 cloves and $ a 
stick of cinnamon. It will take nearly a pound of sugar, a 
pint of white or port wine and a large glass of brandy. 
Melt the stock in the stew pan then put in all the other in- 
gredients and whisk it all well together over a good fire. 
Keep stirring it with a whisk until it nearly boils. Let it 
boil 5 minutes. Take it off the fire and strain through a 
clean flannel bag that has been just dipped into boiling 
water. Pour into moulds that have been dipped in cold 
water, and set away to jell. Mrs. SHANACY. 


MUTTON BROTH.—Cut 2 pounds lean mutton into 
squares, removing every particle of fat, cover with 1 quart 
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of cold water, let it come to a boil and simmer slowly 2 
hours. 20 minutes before it is taken up add 1 tablespoon 
of well-washed rice, salt and pepper to taste. D. & L. 


WINE WHEY.—Boil 1 cup new milk and add 1 cup 
wine. Let it stand on the back of the stove 5 minutes; 
strain and sweeten. Mrs. LINCOLN, 


BARLEY GRUEL—Time Twenty MINuTES.—Two 
ounces pear! barley, $ pint water then 33 pints boiling water. 
Boil 2 ounces barley in 4 pint water to extract the coloring 
matter ; throw this away. Put barley in 34 pints boiling 
water, let it boil to half the quantity, strain and flavor to 
taste. 


BREAD JELLY.—Toast slices of bread on both sides 
a light brown, put into a quart of spring water, simmer 
gently till the liquid jellies, strain through a thin cloth and 
while hot flavor with lemon juice and sugar, or without 
flavoring taken in broth, milk, ete. Very strengthening. 


NOURISHING SOUP.—Two pounds lean beef, or veal, 
+ pound pearl barley, a little celery or celery seed, salt. 
Boil meat and barley in 1 quart water, very slowly, until it 
becomes the consistency of cream, flavor with celery, strain 
through a fine hair sieve. 


CHICKEN JELLY.—Take a whole, or parts less 
prized, including fat, of a chicken, cut up small and well 
cover with milk. Set it to stew over night in a double 
saucepan well covered. Simmer until all the good is ex- 
tracted, add salt and a little pepper and strain. When cold 
it should be a nice jelly. A tiny bit of mace will improve 
_ flavor. 


EGG BROTH.—Beat 1 egg and 4 teaspoon sugar very 
light. <A pint boiling water; a little salt. Serve hot. 
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J UNKET.— Warm a quart of milk to the heat of new 
milk ; put in a dish or bowl, stir in a pinch of salt, and 
sugar if liked, then some rennet, either some soaked from 
prepared calf’s stomach or prepared at a chemist’s. Ex- 
perience will tell the quantity, if too much the curd becomes 
tough. Stir rennet quickly in and allow milk to set. 
Serve with cream. 


RICE MILK.—Wash well a tablespoon of best rice, 
boil 14 pounds in new milk; rub through a fine sieve. 
Sweeten with dessertspoon (or less) sifted sugar. Boil up 
again for 2 minutes. A little salt improves this, and almost 
everything. : 

MILK AND SUET—Boil 1 ounce finely chopped suet 
with } pint water for 10 minutes and press through linen 
or flannel, then add 1 drachm of bruised cinnamon, 1 ounce 
sugar, ¢ pint of milk; boil again for 10 minutes and strain. 
A wineglass to a j of a pint ata time. Nutritive. 


ORGEAT.—Blanch 2 ounces sweet almonds and 4 bit- 
ter almond seeds, pound with a little orange flower water 
into a paste and rub this with a pint of milk and a pint 
of water until it forms an emulsion; strain and sweeten. A 
demulcent and nutritive liquid. 


TOAST WATER.—Toast thoroughly, not burning, a 
slice of stale bread or crust, or a biscuit and pour over it in 
a jug 1 quart boiling water. Cover over till cool. A small 
piece of orange or lemon peel improves the flavor. 


PANADA.—Take the white part of chicken freed from 
skin, of either roast or boiled, or tender side of cold roast 
beef or leg of mutton, pound into a mortar with an equal 
quantity of stale bread, add either the chicken broth or beet 
tea until it forms a fluid paste. Boil 10 minutes, stirring 
the time. 


MISCELLANEOUS. 


NUT CAKE.—Three-quarters of a cup of butter, 14 
pounds brown sugar, 6 eggs, 14 pounds raisins, 3 pounds 
walnuts (in shells), 1} pounds flour, 1 large nutmeg, 4 cup 
~ sweet milk (to wet it), 1 teaspoon baking powder. 

Mrs. CAMERON, Allandale. 


CHOCOLATE PUDDING.— Boil 4 ounces sweet 
chocolate in 1 quart of milk. When dissolved pour over 
14 pints bread crumbs, and let it stand for 1 hour. Mash 
the bread well, add 4 well-beaten eggs, 1 cup butter, 2 cups 
sugar, a little nutmeg, 1 teacup stoned raisins, | cup blanch- 
ed almonds; chop almonds, saving a few for sticking on 
top. Steam 1 hour. Mrs. CAMERON, Allandale. 


MACAROON PUDDING.—Put in granite saucepan 6 
egos (yolks), 2 tablespoons powdered sugar, 2 tablespoons 
of maraschino, beat well together 2 minutes. Place sauce- 
pan over hot stove and stir briskly 5 minutes. Remove 
from fire, put pan immediately in ice water and stir con- 
stantly 2 minutes. Add 14 pints whipped cream, flavored 
with vanilla. Mix well, add 1 dozen macaroons powdered, 
put in mould; place in ice cream tub, fill with crushed ice 
and salt. Let stand 2 hours. 

Mrs. E. 8S. MEEKING, Allandale. 


HOT MACAROON PUDDING.— Six custard cups, 
sugared and buttered well, line with macaroons, cutting some 
in small pieces. Mix 3 ounces candied cherries and 2 ounces 
of chopped citron together ; put a layer in bottom of cup, 
and then layer of macaroon crumbs, so fill, finishing with 
layer of the fruit. Pour over the following custard :—4 
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tablespoons, or somewhat less, of powdered sugar, 3 whole 
eggs, 1 pint milk, flavored with lemon. Steam in oven 35 
minutes, and serve on hot dish with sauce made of apricot 
and quince marmalade, 1 small glass. Let come to boil with 
4 cup of water. Add Tokay wine if wished. 

Mrs. MEEKING, Allandale. 


VEAL ENTRE.—One pound of minced raw veal, put 
it through the mincer 2 or 3 times, 3 yolks and 2 whites of 
eggs, 1 tablespoon butter, | ounce flour, $ cup milk or stock, 
1 tablespoon cream, $ teaspoon lemon juice, $ teaspoon salt, 
+ teaspoon pepper. Mince veal then make a sauce of but- 
ter, flour and milk, then add yolks and seasoning, then whip 
the white and add lightly. Steam in a buttered mould 40 
minutes or until firm. Serve with a potato border slightly 
browned. Make the mashed potatoes in a roll, turn mould 
on a tin, put roll of potatoes around, then brown them; 
when brown slip off tin to serve. Serve with parsley sauce. 

Mrs. GUNDY. 


TO PREVENT BLOOD POISON.— When you have re- 
ceived a scratch from a rusty nail or other rusty material 
use common varnish. Excellent for any sore. A. LEWIS. 


TO RETAIN COLORS OF MUSLIN, PRINT AND 
GINGHAM.—To every pint of starch dissolve a small piece 
of alum (about the size of a hazel nut) and add to the 
starch. 


TO REMOVE MILDEW FROM LINEN.—Soak in 
buttermilk and spread in the sun. Repeat until the stain 
disappears. 


TO CLEAN CLOTHES.—Half ounce glycerine, $ 
ounce alcohol, $ ounce sulphuric ether, 2 ounces aqua am- 
monia, 4 ounce powdered castile soap, enough water to 


make 1 quart. Mrs. M. ATKINSON. 
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SOAP.—One can of Gillet’s lye, 54 pounds of grease, 
melted and strained, when nearly cool add the lye which 
must be dissolved in about three pints of cold water, boil 
up until it looks well mixed, then add more cold water and 
stir until it thickens. 


TO GET RID OF BUGS IN BEDS.—One ounce of 
corrosive sublimate to 1 pint of alcohol. Apply with a 
feather or brush to the beds. 


TO REMOVE GREASE FROM SILK OR WOOL.— 
Place a pad of blotting paper over the spot and press with. 
a hot iron. 


BUFALO MOTH PREVENTIVE.—Equal parts of 
borax, saltpetre and camphor, finely pulverized and thor- 
oughly mixed. Sprinkle around the edges of carpets, 
underneath rugs, in drawers or wherever moths might 
appear. Mrs. C. H. Ross. 


TO KEEP GLASS JARS FROM BREAKING.—When 
pouring in boiling fruit wrap a cold wet cloth around each 
jar. 


FOR CLEANING HAIR BRUSHES.—A teaspoon of 
ammonia in tepid water. Dip up and down until clean, 
then dry with the bristles down. 


A GOOD WASH FOR THE FACE—A good table- 
spoon of oatmeal, boiled in a small quantity of water, a lded 
to the water for washing, is the best emollient for any 
roughness of the skin. Another simple and excellent cos- 
metic is to infuse horseradish in cold milk, and wash the 
face with the infusion. 


TO RAISE THE CRUSHED PILE OF VELVET.— 
Hold the reverse side of the velvet over a basin of boiling 
water, and the pile of the velvet will be gradually raised. 
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BAKING POWDER FOR CAKES, ETC.—Quarter of 
a pound of rice flour, } pound carbonate of soda, $ pound 
cream of tartar. Miss McCaARTHY. 


TO KEEP TABLE SALT FROM LUMPING.—-Roll 
out a bag of table salt and place in a crock, mix through it 


one tablespoon of corn starch. Miss McCaRTHy. 
GELATINE.—If gelatine is soaked over night it loses 
the strong taste and smell. Miss McCaRTHY. 


TO REMOVE GREASE SPOTS FROM WOOLENS. 
—JAPANESE CREAM—F our ounces white castile soap shaved 
into 1 quart warm water (or get pulverized). When dis- 
solved add 4 quarts boiling water, and when nearly cold 
add 4 ounces ammonia and 2 ounces ether. L. H. G. 


TO REMOVE INK STAINS.—Rub well with lemon 
juice and let stand a while. 


TO REMOVE MILDEW.—One tablespoon chloride of 
lime, 1 pint water (boiling), strain through muslin cloth. 


TO CLEAN WHITE SILK.—Gasoline will make it 
look like new. Mrs. JAS. VAIR. 


GERMAN RECIPE FOR CLEANING FURNITORE, 
CARPETS, ETC.—First rub with turpentine and let it dry, 
then rub with ammonia and water—4 cup to a wash-basin, 
and dry. For red material vinegar can then be rubbed on. 

Mrs. Harrison, Toronto. 


FLOOR POLISH.—Half pound common yellow bees- 
wax, 1 quart of turpentine, 1 quart of soft water, } pound 
liquid ammonia. Cut beeswax in small pieces, put in gal- 
lon jar ; pour on turpentine, let stand about 3 days; add 
water, lastly ammonia. Shake well and cork tightly. 

Miss CAMPBELL. 
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CLEANING FLUID.—Four ounces ammonia, 4 ounces 
of white castile soap, 2 ounces of alcohol, 2 ounces of gly- 
cerine, 2 ounces of ether, 5 quarts soft water. Cut the soap 
very fine, and put it on the stove in 1 quart of the water to 
dissolve. When it is melted add the remaining 4 quarts of 
water, and when nearly cold stir in the other ingredients. 
Bottle at once and cork tightly. To remove spots from 
clothing, sponge with equal parts of the fluid and cold soft 
water, thoroughly mixed before using. Mrs. GRASETT, 


WHAT TO SAVE AND HOW TO USE IT.—‘Waste 
Not, Want Not.”—Save all pieces of crusts of bread not fit 
for toast ; put them in a pan and dry ( not brown) them in 
a cool oven, when thoroughly dry roll them; sift them 
through a rather coarse sieve ; the crumbs that easily pass 
through put them in a jar, the ones remaining in the sieve 
turn out, roll again and sift as before. These will be found 
very useful and much better than cracker crumbs. 


Muffins may be split into halves and toasted. 

Broken pieces of buns and stale cake make delightful 
cabinet pudding. 

All cold mashed potatoes should be saved for croquet- 
tes or potato puffs. 

Cold boiled potatoes make excellent French fried or 
Lyonnaise potatoes. 

All small pieces of plain or puff paste, trimmed from 

pies or patties, may be used for cheese fingers. The un- 
baked portion of puff paste taken from the centre of patties, 
dried and rolled, furnish a richer and better covering for 
scallops, devils, etc., than dried bread crumbs. 
The coarse, tough and unprepossessing tops of the sir- 
loin steaks and ends of the rumps, which cannot possibly 
be eaten when broiled, make most excellent, tender Hamburg 
steaks. 
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Cold roast and boiled chicken or turkey may be made 
into croquettes. Legs may be devilled for breakfast or lun- 
cheon. 

A cup of cold boiled rice added to griddle cakes, muf- 
fins or waffles makes them lighter and more easily digested. 

Cold boiled, baked or broiled fish may be used for cro- 
quettes or salad. 

In fact, waste nothing, as many things may be reduced 
in a different way, and thus improve the appearance of your 
table without increasing the expense. p. T. R. 


TIME TABLE. 


BoILInc— 


fish 


Mutton per pound 15 minutes. 
Corned beef per pound 30 minutes. 
Ham per pound 18 to 20 minutes. 
Turkey per pound 15 minutes. 


Codfish per pound 6 minutes. 
Halibut per pound 15 minutes. 

Bass per pound 10 minutes. 

Small fish per pound 6 minutes. 
Salmon per pound 10 to 15 minutes. 
Lobster 30 to 40 minutes. 


VEGETABLES— 


Potatoes 20 to 30 minutes. 
Asparagus 20 to 25 minutes. 
Peas 15 to 20 minutes. 
Beans 20 to 30 minutes. 
Spinach 15 to 20 minutes. 
Turnips 30 minutes. 

New beets 30 or more minutes. 
Cabbage 20 minutes. 
Cauliflower 30 minutes. 
Onions 30 to 40 minutes. 
Parsnips 30 to 40 minutes. 
Green corn 20 to 25 minutes. 
Maearoni 20 minutes. 

Rice 15 to 20 minutes. 
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ROASTING— 


Beef ribs, rare, per pound 8 to 10 minutes. | 
Beef ribs, well done, per pound 12 to 15 minutes. 
Mutton, leg, rare, per pound 10 minutes. 
Mutton, leg, well done, per pound 15 minutes. 
Mutton, loin, rare, per pound 8 minutes. 
Mutton, shoulder, stuffed, per pound 15 minutes. 
Lamb, well done, per pound 15 minutes. 

Veal, well done, per pound 18 to 20 minutes. 
Pork, well done, per pound 20 minutes. 

Venison, rare, per pound 10 minutes. 

Chicken per pound 15 minutes. 

Goose per pound 18 minutes. 

Turkey 8 pounds 1? hours. 

Duck, tame, 45 minutes. 

Duck, wild, very hot oven, 20 to 40 minutes. 
Partridge 20 to 25 minutes. 


FIsH— 
Large fish about 1 hour, small fish 20 to 30 minutes. 


BREAD AND CAKE— 


Bread 1 hour. 
Cakes 20 to 45 minutes. , 
Biscuits 20 minutes. 


BROILING— 
Steak 1 inch thick 8 to 10 minutes. 
Chops 8 minutes. 
Spring chicken 20 minutes, 
Small fish 5 to10 minutes. 


KITCHEN RULES. 


The following measures of capacity may be found use- 
ful :-— 


3 even teaspoons dry material equals 1 even tablespoon. 
4 even tea»poons liquid equals 1 even tablespoon. 
16 tablespoons liquid equals 1 cup. 

12 tablespoons dry material equals 1 cup. 

2 cups equals 1 pint. 

4 cups equals 1 quart. 

4 cups flour equals 1 quart or 1 pound. 

2 cups solid butter equals 1 pound. 

2 cups granulated sugar equals 1 pound, 

24 cups powdered sugar equals 1 pound. 

1 pint milk or water equals 1 pound. 

1 dozen eggs should weigh 13 pounds. 


The following table of proportion is also valuable :— 


1 teasnoon soda to 1 pint sour milk. 

1 teaspoon soda to 1 cup molasses. 

3 teaspoons baking powder to 1 quart flour. 

4 cup yeast or + cake compressed yeast to 1 pint liquid, 
1 teaspoon extract to 1 loaf plain cake. 

1 teaspoon salt to 2 quarts flour. 

1 teaspoon salt to 1 quart soup. 

1 secant cup of liquid to 3 full cups of flour for bread. 
1 scant cup liquid to 2 full cups flour for muffins. 

4. teaspoons of liquid equals 1 tablespoon. 

1 pint of liquid equals 1 pound. 

2 gills of liquid equals 1 cup or 4 pint. 

2 round tablespoons flour equals 1 ounce. 
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KITCHEN RULES. 


4 cups of flour equals 1 quart or 1 pound. 
1 cup of butter equals $ pound. 

1 pint of butter equals 1 pound. 

1 tablespoon butter equals 1 ounce. 
Butter size of egg equals 2 ounces. 

10 eggs equals 1 pound. 

2 cups sugar (granulated) equals 1 pound. 
24 cups sugar (powdered) equals 1 pound. 


Mrs. HARRISON. 


MENU. 


BREAKFAST NO. 1. 


Hominy. Shredded Wheat Biscuits. 
Broiled Steak. 
French Rolls. Potatoes d la Creme. 
Toast. 
Tea. Coffee. Chocolate. 


BREAKFAST NO. 2 


Fresh Fruit. 
(Berries of any kind, Oranges or Bananas. ) 
Broiled Spring Chicken, 
Home Rolls. Potatoes, 
Muffins. 
Scrambled eggs. Toast. 


Coffee, Tea. Cocoa. 


MENU. 
LUNCHEON NO 1. 


Melon. 
Bouillon. 
Cold Salmon Sauce Tartare. 
Chops and Peas. 
Ice Cream. 


Coffee. 


LUNCHEON NO. 2. 


Bouillon. 
Lobster @ la Newburg. 
Sweetbreads and Peas 

Russian Salad. 
Plum Pudding glace. 
Fruit. 

Coffee. 


MENU. 
LUNCHEON NO. 3. 


Chicken Consommé, 
Lobster Chops. 
Mushrooms on Toast. 
Sweetbreads and Peas. 
Frozen Punch. 
Broiled Squabs, Lettuce. 
Charlotte Russe. 
Fruit, 

Coffee. 


LUNCHEON NO. 4. 


Cream of Oysters. 
Salmon Cutlets, Cucumbers. 
Curried Eggs. 
Chicken d la Poulette. 
Asparagus, Sauce Hollandaise, 
Fruit Tart. 


Chocolate Ice Cream. 


‘Tis a great point in a gallery how you hang your pictures ; and not 
less in society how you seat your party.” 


MENU. 


DINNER NO. 1. 
FIRST COURSE. 


Oyster Soup, with Celery. 
SECOND COURSE. 
Roast Turkey, Oyster Dressing. 
Cranberry Sauce. 
Croquettes of Rice. Potatoes. 
THIRD COURSE. 
Quail on Toast. 

Vegetables. Pickles. Escalloped Tomatoes, 
Macaroni. Currant Jelly. 
DESSERT. 

Almond Pudding. 

Lemon Tart. Raspberry Tart. 
Cheese. Fruits. Nuts. 
Coffee. 


MENU. 


DINNER NO. 2. 
Raw Oysters, 


Dal or Asparagus Soup. 


Boiled White Fish with Sauce and Sliced Lemon. 


Roast Turkey. Roast Duck. 
Cranberry Sauce. Currant Jelly. 
Vegetables in season. Croquettes of Potato or Rice. 
DESSERT. 

Sponge Pudding. Apple Pie. 

Cheese. Fruits. Nuts. 


Coffee. 


MENU. 


DINNER NO. 3. 
Clear Soup. 
Boiled Salmon. Hollandaise Sauce. 
Roast Chicken. 
Peas. Butter Beans. 
New Potatoes, boiled. 
Lettuce and Tomato Salad with Mayonnaise Dressing. 
Strawberry Short Cake with Whipped Cream. 
Ice Cream. Sponge Cake. 
Fruit. Coffee. 
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w& FOR COOKING 


A necessity in the use of Coal for cooking is cleanliness. 
Coal dustin the victuals isn’t pleasant. With dirty coal 
this is hard to prevent. With our clean coal it never oc- 
curs. Our Coal costs no more, but it saves you in other 
ways beside expense. Try a ton. 


PROMPT DELIVERY GUARANTEED. 


ee CC. @) slacks, 


TELEPHONE 86. 97 DUNLOP ST., BARRIE. 





THE QUEEN’S HOTEL, 


w&  BARRIE, CANADA. 















































THE LAKE SIMCOE HOTELCO., Limited, 


PROPRIETORS. 





Best.* Equipped. Hotel. North.*of.% Toronto. — 


150 Rooms. Lighted by Electricity. Heated by Steam. Most modern 
Fire Escape in every room. Cuisine unexcelled. Commodious Sample Rooms. 
Good Stables. Every attention paid to guests. Situated Close to the water 
front, and within 5 minutes walk of Station and Wharves. The Home of 
Summer Tourists and all the best Travellers. 


RATES, $1.50 AND $2.00. 


DEW. ERO, 
MANAGER. 


(Sih didi hhh dah PPR 


} 


The Oldest and Largest Manu- 
facturers of 


PURE, HIGH GRADE 
GOCOAS ana 
Chocolates 


GN THIS CONTINENT. 


No Chemicals are used in their manu- 
factures, 

Their Breakfast Cecea is absolutely 
pure, delicious, nutritious, and costs 
less than oue cent a cup. 

Their Premium No. 1 Chocolate is the 
best plain chocolate in the market 
for family use. 

Their German Sweet Chocolate is 
xood to eat and good to drink, It 
is palatable, nutritious, and health- 
ful; a great favorite with children. 








Baron von Liebig, one of the best known writers on dietetics, says :— 

“‘Tt [Cocoa] is a perfect food, as wholesome as delicious, a beneficent re- 
Storer of exhausted power; but its quality must be good, and it must be 
carefully prepared, Itis highly nourishing and easily digested, and is 
fitted to repair wasted strength, preserve health, and prolong life. It 
agrees with dry temperaments and convalescents; with mothers who 
nurse their children; with those whose occupations oblige them to 
undergo severe mental strains; with public speakers and with all those 
who give to work a portion of the time needed for sleep, It soothes both 
stomach and brain, and for this reason, as well as for others, it is the best 
friend of those engaged in literary pursuits.” 


CONSUMERS SHOULD ASK FOR AND BE 
SURE THAT THEY GET THE GENUINE 


WALTER BAKER & CO.’S 


Goods, made at DORCHESTER, MASS., U. S. A. 
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